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IN  THE  SERVICE  OF  YOUR  INDUSTRY 


.  .  .  with  a  ran^c  of  |mMhicts  iiu'liulin^  .  .  . 

Sodium  Benzoate  B.P. 
Benzoic  Acid  B.P.  Vanillin 
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MONSANTO  CHEMICALS  LIMITED 

Victonc  Siotion  House.  Victoria  Street,  london,  S  W./ 
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I  This  is  where  we  shine 

A  commission  entrusted  to  Bennetts  is  carried 
out  with  that  nicety  and  care  lor  the  last 
detail  which  reflects  many  years  of  specialized 
experience  in  dealini»  with  the  individual  problems 
of  particular  men.  The  successful  planning,  design 
and  installation  of  Processing  and  Manufacturing 
plant  demands  a  Hnished  technique  and  a  profound 
understanding  of  the  problems  involved.  We  have 
been  doing  it  since  1820,  and  we  do  it  well. 


Controlled  by  H.  Poruifex  a.  Sons,  Ltd. 

FOR  CHEMICAL  AND  FOOD  PROCESSING  PLANT  IN 
STAINLESS  STEEL,  COPPER,  ALUMINIUM,  ETC. 

)  BENNETT,  SONS  Sl  SHEARS  LTD  ‘9-13  GEORGE  STREET  •  MANCHESTER  SQUARE  •  LONDON  •  W.  t 

Telephone  :  WELbeck  8201  (4  •  Works  :  Birmingham  •  Leeds  •  London 
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At  harvest 
time...  / 


The  KL  44  makes 
handling  jobs 
more  profitable 


...oranij  other 
time 


EARLY  DELIVERY 

Hire  purchase 
terms  arranged 


The  JONES  KL  44  Mobile  Crane  is  the  ideal  handling  machine  for  loading 
and  unloading  sugar  cane  and  bagasse.  Moreover  because  of  its  excep¬ 
tional  versatility  and  mobility,  the  KL  44  can  be  kept  at  work  a//  the  time. 
It  reduces  costs  and  raises  efficiency  on  the  widest  range  of  duties  from  cargo 
handling  to  construction  work;  on  lifting  jobs  or  on  grabbing  jobs  (the  kl 
44  is  the  fastest  grabbing  crane  in  the  world).  Compare  the  kl  44  on  price- 
for-capacity  at  various  radii;  on  design,  specification,  engineering,  per¬ 
formance,  and  after-sales  service,  with  any  other  mobile  crane.  You  will 
be  impressed. 

Jones  Cranes  are  made  in  the  following  sizes: — kl  15  for  loads  up  to  15-cwt.  kl  22  for 
loads  up  to  2-tons,  kl  44  for  loads  up  to  4-tons,  kl  66  for  loads  up  to  6-tons,  kl  75  for 
loads  up  to  7j-tons.  kl  too  Rail  Crane  —  for  loads  up  to  6-tons.  Will  also  shimt  200  tons. 


UK 

GOO 

BIOUP 

iiansm 


JONES 


MOBILE  CRANES 


IIJ7 


Distributed  in  the  United  Kingdom  by : 

GEORGE  COHEN  SONS  &  CO.  LTD. 

WCX)D  LANE  •  LONDON  *  WI2 
Designed,  manufactured  and  exported  by  their  Associates ; 

K  A  L  STEELFOUNOERS  A  ENGINEERS  LTD.,  LETCHWORTM,  HERTS. 
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CUTS  YOUR  FILTER-CLOTH  COSTS 

Gives  a  far  longer  run  before  even  one  cloth  change.  Uses  almost  the  entire  filter 
cloth  area — compared  with  only  one-third  “effective"  area  in  other  filters. 
The  ideal  equipment  for  hot  or  cold  filtration.  Single  or  Duplex  units. 

Any  capacity  up  to  4,000  g.p.h. 


Tkid 


HOMOGENIZER 


IMPROVES  BODY  AND  TEXTURE  ; 

{ 

Handles  light-  or  heavy-bodied  products  with  equal  efficiency.  Produces  stable  i 
emulsions.  Gives  the  product  a  uniform  richness  of  texture  unmatched  by  any 
other  method.  Greater  “effective"  homogenizing  surface.  All  stainless 
contact-surfaces.  Readily  modified  for  any  specific  duty. 

Capacities:  75-100  and  200-400  g.p.h. 

•  Processed  Foods :  Confectionery :  Liquid  Concentrates :  Miik  Products,  etc 
/  Ask  about  new  Clarke-Built 

/  MONEYAND  LABOU  R-S  A  VI  NG  MACHINERY  FOR  CASING  ALL  TYPES  OF  BOTTLES 

/  and  for  information  on  other  equipment  in  the  Clarke-Built  range: 

/  SUPERPLATE  HEAT  EXCHANGERS.  PUMPS.  ‘VORT’  ICE  CREAM  EQUIPMENT.  VACREATORS.  C-B.T.S.  ‘SANITARY’ 
I -  SANITARY  FITTINSS,  ttc.  - 


POWER  ROAD,  CHISWICK,  LONDON,  W.4.  Tel.:  CHIswick  763  1—4  and  6306-8 
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COSTS  ONLY  £35  -  SAVES 
TIME  AND  MONEY,  AND  DOES 
THE  JOB  PERFEaLY ! 


Specialists  in  mixing,  milling,  emulsification  and  dispersion  equipment 
BRETTENHAM  HOUSE  *  LONDON  •  W.C.2 


WITH  THOSE  WOODEN  SPOONS ! 


WALK  AROUND  most  laboratories  and  you  will  more  than  likely  find 
someone  (not  infrequently  a  chemist !)  mixing  up  some  ‘brew’  or 
other  with  the  aid  of  a  wooden  spoon.  Good  ‘brews’  are  inseparable  from 
industrial  progress,  but  what  a  waste  of  time,  effort  and  money  it  is  to  mix 
them  by  hand !  For  only  £35  you  can  buy  this  Premier  Pilot  Mixer,  a 
beautifully  designed  machine  with  a  capacity  range  of  from  5  to  50  gallons. 
It  works  at  high-speed,  incorporates  the  unique  ‘Dispersator’  mixing-head 
and  brings  new  money-saving  speed  and  efficiency  to  the  small-scale  perform¬ 
ance  in  laboratory  or  works  of  any  or  all  of  the  following  operations  : 

*  Liquid/liquid  and  liquid/solid  dispersions 
*  Acceleration  of  chemical  reactions 
*  Speed-up  of  solution  manufacture 
*  Washing 

Emulsion  premixing  and  manufacture 


Write  today  for  full  details  of  the  remarkable  performance  and 
utility  of  this  PREMIER  PILOT  MIXER 
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BENNINGA’S 

MARGARINE 


CAKE  AND  PASTRY  MARGARINES 
FOR  ALL  PURPOSES 

EDIBLE  OILS 

COMPOUNDS  AND  SHORTENINGS 
FAT  BLENDS  FOR  ICE  CREAM  etc. 


BENNINGA  (Mitcham)  LTD.  BENNINGA  (HuU)  LTD. 

MITCHAM.  SURREY  HULL,  YORKS 

Telephone;  MITcheim  3061  (7  lines)  Telephone:  HULL  34785-4-3 


VUI 
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ALFA -LAVAL  EASY  CLEAN 
CENTRIFUGAL  PUMPS 

Capacity  200-  13,000  g.p.h.  Heads  30-90 
feet.  StainleM  steel  construction. 


OE-LAVAL  NOZZLE  SEPARATORS 

For  the  continuous  2-way  and  3-way 
separation  of  liquids  and  solids. 
Capacities  up  to  6,000  g.p.h.  of  liquids 
containing  higher  percentages  of  solids. 


ruiit  ncNi  CAunHisncno 

Unsurpassed  for  Heat  transfer  efficiency. 
Stainless  Steel  Easy  Clean  type.  For 
Heating,Cooling,Heat  recovery  Pasteur¬ 
isation.  etc. 

One  factory  recently  initalled  Alfa-Ljival  Heat 
Exebangen  and  now  tave-S  ton«/coal  per  hour. 


DE  LAVAL  OESLUDGER 

Horizontal  screw  type  centrifuge  fur  the 
continuous  separation  of  solids.  Capacities 
up  to  2,200  g.p.h. 


ALFA-LAVAL  CO.  LTD. 

GT.  WEST  RD  •  BRENTFORD  •  MIDDLESEX 
_ Telephone:  EALING  0116 _ j 


PROCESS  ENGINEERING  DIVISION 


COMPLETE  DE  LAVAL  ENGINEERED  PLANTS 

De  Laval  Engineered  plants  are  supplied  for  many  purposes. 
Illustrated  is  a  modem  De  Laval  Short  Mix  Refining  Plant  for 
treating  40  tons/ 24  hours  of  vegetable  oil. 

^Consult  the  Process  Plant  Specialists 

OH/  ifou/i/ 

We  have  specialised  knowledge  of  plants  for  dealing  with 
Starch  and  Gluten,  Yeast  and  the  Fermentation  industries. 
Vegetable  Oil,  Fish  Oil  and  Mineral  Oil  refining,  etc. 


OE  LAVAL  CENTRIFUGAL  SEPARATORS 

For  the  continuous  separation  of  immis¬ 
cible  liquids  or  clarification  of  one  liquid. 
The  type  illustiated  is  a  vapour  tight 
model  of  capacities  up  to  2,UU0  g.p.h. 
Smaller  machines  are  available  from 
5  g.p.h.  upwards.  These  machines  are 
widely  used  for  solvent  separation  in 
counter  current  solvent  extraction 
systems. 


DEI^AL 

EQUIPMENT 


PROCESS  INDUSTRIES 


Cocos 
y  Butters 

yand  Edibie  Oils 


^  C  YEARS’  experience  in  manufacturing 
/  D  edible  fats  for  the  industries  we  serve 
has  taught  us  the  need  for  the  widest  possible 
range  of  “Butters”  to  meet  the  varied 
requirements  of  our  customers.  Price  Mm 

considerations,  specialised  manufac- 
^  turing  needs,  suitability  for  blending 

at  user  level,  a  wide  range  of  melting  !• 

points,  colour  and  texture,  are  but  a  S 

^  few  of  the  many  factors  that  have  ^ 

>  been  taken  into  consideration.  -  WSk 

^  The  only  standard  factors  B 

which  hallmark  every  Lxxlers’  B 

I  “Butter”  irrespective  of  its  / 

^  specialised  nature  are  : —  ^ 

Unvarying  quality  and  consequent  JZ  y  « 

consistency  from  one  batch  to 

Exceptionally  smooth  texture 
giving  fine  mixing  qualities. 


Northern  Area 

LIVERPOOL  ROAD  •  WARRINGT^ 
LANCS  •  Tel;  WARRINGTOUf 


,C4  •  Tel;  CENtral  6323 


■ONE  SHOT”  &  “BENSTON”  LUBRICATION  SYSTEMS  •  COOLANT  FITTINGS  •  NIPPLES  •  OIL  CANS  ETC. 


NUTS  •  SLEEVES  •  CONNECTORS  •  AOAPTORS  •  TEES  •  ELBOWS  •  BANJOS  •  COPPER  TUBE  •  ETC. 


AinolS  lubricating  systems  are  used  in  all  branches 
of  industry  and  this  service  coupled  with  a  range  of 


air  cylinders,  control  valves  and  other  pneumatic 
equipment  (including  the  "British  Bellows'*  Air 
Hydraulic  Feed  Unit  manufactured  by  Geo.  H. 


Hughes  Ltd.)  has  been  the  means  of  contributing  in 
considerable  measure  to  the  increased  output  of 
many  manufactures  at  home  and  abroad. 

Our  technical  representatives  are  ready  to  advise  on 
any  problem  regarding  the  use  of  our  equipment, 
and  appropriate  literature  is  available  on  request. 


aids  to  greater  elficiency 


BENTON  &  STONE  LTD.,  ASTON  BROOK  ST..  BIRMINGHAM.  6.  ENGLAND 

Telephont:  Aston  Cross  1905. 
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OUTSTAND^ 


T>rvELOP^^ 


noNSTRPgriOM 


niiBBii 


THIS  NEW  DESIGN  HAS  ALL  THESE  SALIENT  FEATURES 


•  INTERCHANGEABILITY  OF  HIGH  SPEED  PINIONS  AND 
WHEELS  PROVIDING  A  LARGE  VARIETY  OF  OUTPUT  SPEEDS 

•  PINIONS  AND  WHEELS  ARE  AVAILABLE  FROM  STOCK 

•  COMPACT.  ROBUST  AND  OF  MODERN  APPEARANCE 

•  POSITIVE  LUBRICATION  •  ADAPTABLE  TO  ALL  TYPES  OF 
MOTORS  •  HORIZONTAL,  WALL  OR  CEILING  MOUNTING 


CROFTS  (ENGINEERS)  ITD.  BRADFORD  3  .  ENGIAND 


Tclephon*  4S2SI  (IS  lin*!)  Tcicframt  "Crofters  Bradford" 
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m  perfect  paytrij  producer 


JOHN  HUNT 


POfTfJ^  PASTRY  ROtliR 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


Rollers  and  reverse  gearing,  etc.,  are 
fitted  with  self-aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

0  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  in  constant  full 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  imporunt  feature. 

0  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled 

0  The  MOTOR  AND  WORM  REDUC 
TION  GEAR  UNIT  is  mounted  in  a  con 
venient  position  underneath  the  table,  and 
is  practically  silent  in  operation.  The  ^  h.p 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumsunces. 


Send  for  lUusfrated  Leaflet  and  details  to  the  tdanufacturersi 


JOHN  HUNT  (BOLTON)  LTD 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

TELEPHONE-.  BOLTON  5831*2  TELEGRAMS!  HUNT  5831  BOLTON 
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When  the  air  When  the  air 


in  steam  spaces 
isn’t  got  out  properly 

this  is  what  happens— 


BEFORE  STEAM  ENTERS.  The  steam 
space  is  full  of  air.  As  it  is  the  worst 
possible  conductor  of  heat,  the  air 
must  be  rapidly  discharged  as  soon 
as  steam  comes  in.  otherwise  boiling 
will  be  uneven  and  output  slow. 


STEAM  TURNED  ON.  Entering  steam 
forces  the  air  down  and  round  the 
jacket.  Some  air  can  get  out  through 
the  steam  trap  (if  one  is  fitted  and 
it  is  the  right  type  for  the  pan),  but 
it  may  not  get  out  quickly  enough. 


AIR  POCKETS  FORM.  The  air  that 
cannot  get  out  is  forced  into  pockets. 
The  air  pockets  have  a  drastic  cool¬ 
ing  effect  and  at  these  points  the 
steam-heat  has  great  difficulty  in 
getting  through  to  the  stuff  in  the 
pan. 

STEAM  CONDENSES 

— AIR  CANNOT.  Some  of  the  air 
is  mixing  with  the  steam,  reducing 
the  effective  steam  temperature 
accordingly  and  so  reducing  the 
temperature  head  between  steam 
and  pan  contents.  The  air  cannot 
condense  and  has  no  useful  heat  to 
give. 


in  steam  spaces 
is  vented  AUTOMATICALLY 

this  is  what  happens— 


BEFORE  STEAM  ENTERS.The  difference 
between  the  situation  in  this  picture 
and  in  the  picture  opposite  is  that 
the  jacket  is  fitted  (at  a  point  re¬ 
mote  from  the  steam  inlet)  with  a 
temperature-sensitive  Automatic  Air 
Vent.  Now  see  what  happens: 


STEAM  ON.  AIR  BLOWING.  Entering 
steam  forces  the  air  down  and  round 
the  jacket.  The  Automatic  Air 
Vent  is  wide  open  and  discharging 
air  full  bore.  The  Vent  will  close 
against  pure  steam,  after  the  air  has 
gone. 


NO  AIR  POCKETS.  Virtually  no  air 
remains  to  dilute  the  steam  or  ob¬ 
struct  the  flow  of  heat.  No  time  at 
all  is  lost  in  bringing  up  the  pan  to 
temperature,  evenly,  for  every  fresh 
start. 


RAPID  HEATING.  There  is  now  maxi¬ 
mum  effective  steam  temperature, 
rapid  transmission  or  heat  from  the 
steam  to  the  stuff  in  the  pan,  uni¬ 
form  heating  all  round  the  pan, 
minimum  time  taken  with  the 
batch. 


INSULATING  FILM.  As  the  air  cannot 
condense  it  spreads  over  the  steam 
surface  of  the  pan.  This  heat- 
resisting  layer  slows  down  seriously 
the  rate  of  heat  transmission.  Un¬ 
even  boiling;  delayed  production 
loses  several  batches  in  a  day's 
working. 


MORE  OUTPUT  A  DAY.  Spirax  Auto¬ 
matic  Air  Vents  do  awav  with  the 
need  for  wasteful  manual  by-passes 
or  open  ends;  they  make  possible 
the  present  level  of  output  at  a  lower 
steam  pressure  or  for  a  lower  steam 
consumption,  or  a  higher  rate  of 
output — several  batches  more  a  day — 
at  the  existing  steam  pressure  or  the 
same  steam  consumption. 


P.S.  Having  iilustraled  sleam-jackeieJ  pans  (as  an  example  of  what  happens  in  many  kinds  of  steam- 
heated  process  units)  we  are  prepared  for  some  pan  users  to  say  “  Yes,  but  we  use  neither  steam  traps  nor 
air  vents:  we  use  drilled  plug  cocks  and  they  blow  the  air  out  beautifully" .  Our  answer  to  that  is  "  Why 
blow  an  enormous  amount  of  steam  to  waste  when  the  correct  steam  trap  and  automatic  air  vent  will  give 
all  the  pan  output  you  want  for  a  sensible  steam  consumption  ?" 


Spirax-Sarco  Ltd  Cheltenham  Phone:  Cheltenham  5175-76  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.  W.I.  Abbey  6101-3832 


Please  use  this  request 
slip  for  further 
iaformation. 


To  SPIRAX-SARCO  LTD. 
CHELTENHAM,  Glos. 

Please  send  copies  of  Information 
Sheet  No.  10  "Air  in  Steam 
Spaces"  and  Pamphlet  No.  108 
describing  Spirax  Automatic  Air 
Vents. 


NAME: 

ADDRESS: 


FMSSe 
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the  answer !  Here  in  one  instrument  is  an 
electronic  Continuous  Balance  measuring 
system  plus  an  air-actuated  system — the 
Air-O-Line — that  positions  the  flapper 
instantaneously  in  response  to  the  most 
minute  temperature  variations.  It  is  the 
ideal  synchronization  of  measurement 
and  control,  combining  greatly  increased 
sensitivity,  simplicity  and  precision. 
Consistently  low  maintenance  costs  in 
hundreds  of  installations  are  indisputable 
evidence  of  its  reliability. 


HONEYWELL- BROWN 


The  Air-O-Line  System  recognizes,  analyses  and  cor¬ 
rects  for  load  changes  without  cycling,  offset,  or  over¬ 
shoot.  By  the  employment  of  a  double  bellows  non¬ 
bleed  pilot  relay  and  a  liquid-filled  system,  several  major 
advantages  are  obtained  :  prevention  of  flooding,  faster 
response,  increased  overall  system  gain  and  decreased 
air  consumption,  more  linear  and  repeatable  control 
settings,  increased  sensitivity  and  freedom  from  vibra¬ 
tion — all  essential  requirements  of  close  process  control. 


AIR-O-LINE 
CONTROL  UNIT 


^  The  Brown  Continuous 
Balance  Unit  replaces  conventional 
galvanometer  and  cyclic  balancing  mech¬ 
anisms  with  an  amplifier  converter  assembly — balancing 
is  direct  from  input  changes  themselves.  Increased 
sensitivity  and  elimination  of  mechanical  lag  result  in 
instantaneous  response  to  the  slightest  temperature 
variations.  In  addition,  the  instrument  is  free  from 
cyclic  action  and  undisturbed  by  vibration  or  position  of 
the  installation. 


CONTINUOUS 
BALANCE  UNIT 


HONEYWELL-BROWN  LIMITED  i  wadsworth  road,  perivale,  greenford,  Middlesex 

Sales  Offices :  London,  Glasgow,  Birmingham,  Sheffield,  Manchester,  Amsterdam,  Brussels,  Frankfurt 'Main,  Paris,  Stockholm,  Zurich. 
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DO  YOU  KNOW... 


TABLETS 

are  overcoming  scaling 
troubles  in  bottle-washers. 
Have  you  tried  them  yet? 


that  DECIQUAM  enables  you  to  destroy  completely  the  widest  range  of  micro  organisms, 
yeasts  and  moulds.  This  single  chain  quaternary  ammonium  compound,  which  represents 
the  greatest  advance  in  Industrial  Sterilisation  of  all  time,  can  be  used  COLD  (or  of  course 
hot)  for  sterilising  your  plant.  Having  a  very  high  wetting  power  DECIQUAM  penetrates 
all  cracks  and  crevices  thereby  ensuring  perfect  sterilisation.  It  is  ideal  for  the  food  pro¬ 
cessing  and  bottling  industries,  being  odourless,  tasteless  and  harmless.  If  you  wish  to 
know  more  about  this  great  sterilising  development  and  the  B.H.C.  Service  behind  it,  ask 
for  one  of  our  technical  representatives  to  visit  you  and  demonstrate  DECIQUAM  in 
your  plant — phone  LIBerty  1021  today. 


DECIQUAM 

AND 

DECIQUAT 


Ml  lulling 


Just  a  reminder  that 
you  can  STERILISE 
COLD  with  _ 
Deciquam  &  Deciquat 


Pr.p.ration.  of  Didacyldimathylammonium-Bromid. 

INDUSTRIAL  STERILISERS 


I  S  H  H 

HIGH  PATH. 


Y  D  R  O  L  O  G 

MERTON.  LONDON. 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W,I9.  Telephone:  LIBerty  1021  (4  lines) 

Anotiatti  Companimt :  Colloidal  Dettrgtnts  of  Auttralia  Ltd.,  Sydney.  Australia:  Chemical  Services  (Pty.)  Led.,  johannesburg.  And  at  Copenhagen 
Amsterdam,  Brussels,  faris.  Lille,  Lyon  and  Ober-Winterthur,  Switzerland. 
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from 

cheese 

stores 

to 

tobacco 

bonds 


Microsol 

INSURES  PERFECT  HYGIENE  &  PEST  CONTROL 


There  are  no  nozzles  to  clog,  high  pressure  joints  or  valves  to  leak;  and 
there  is  no  thermal  action  which  partially  destroys  the  effectiveness  of 
most  insecticides.  Liquid  placed  in  the  container  of  the  Microsol  is 


instantly  changed  into  a  fog 


of  selected  particle  size,  and 
the  particles  are  uniform  in 
size.  This  factor,  coupled 
with  high  penetration  and  a 
very  fast  rate  of  application, 
ensures  control  with  a  mini¬ 
mum  of  labour,  time  and 
material.  Microsol  may  be 
used  with  any  clean  liquid  or 
emulsion,  both  water  or  oil 
based,  and  is  so  simple  to 
operate  and  maintain  that  it 
may  be  safely  entrusted  to 
the  hands  of  non-skilled 
operators. 


MICROSOL  INDUSTRIES  LIMITED,  II,  Southampton  Row,  London,  W.C.I. 

Tilcphon*:  Chancary  8172/9  Cabita:  MICROSOL,  LONDON.  j 

SILVER  CREEK  PRECISION  CORPORATION,  50,  Broadway,  New  York  4,  N.Y.,  U.S.A.  j 

Ttlaphont;  Digby  4.^137  Cablat:  SILVAGREEK.  NEW  YORK.  j 
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THE  NEW  KEY  OPENING  CAN 


The  can  with  the  hermetic  closure 
and  perfect  ** reseal” 


ld«al  for  COCOA 


•^HE  removal  of  packaging  restrictions  allows  this  entirely  new  type  of  can  to  be 
supplied  freely  for  the  first  time  — and  Metal  Box  capacity  for  quantity 
manufacture  means  that  it  is  available  at  an  economic  price.  The  Collar  Can 
has  advantages  for  both  manufacturer  and  consumer.  It  gives  hermetic  sealing. 
It  is  opened  easily  with  the  key  provided.  When  opened  the  equivalent  of  a  neat 
hinged-lid  gives  an  efficient  and  convenient  reseal.  High  quality  surface  decora¬ 
tion,  printed  direct  on  to  the  metal,  can  add  sales  and  advertising  value.  « 

The  Collar  Can  is  precision  made  and  designed  for  high  speed  filling  and  closing 
operations.  It  is  ideally  suited  for  most  types  of  powders,  solids  and  granulated 
products  that  need  a  hermetic  seal  to  preserve  freshness  and  flavour.  An 
ingenious  can  proving  that  in  container  design  and  production  Metal  Box 
Know-How  ”  does  count ! 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  •  Paper  Products  •  Flexible  Packages  •  Plastic  films  and  Laminates 

THE  LANGHAH  •  PORTLAND  PLACE  •  LONDON  W.l 
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Hermetic  Seal 
Easy  opening 
Opening  key  supplied 
Smooth 

“turned-over”  edge 

Hinged  lid  for 
perfect  reseal 

Colour  printing 
direct  on  to  metal 


CUSTARD  POWDER 
GLUCOSE 
BABY  A  INYALID  R>ODS 
MILK  PRODUCTS 
liSI  CEREALS 
CONPEQIONERY 
BISCUITS  A  CAKES 
NUTS 
COOKING  FATS 
and  nuny  other  products 


Metal  Box 


does  count! 


well  designed 

—BY  H.E.C.!** 


PHOENIX  ME5H‘BASE 


ALUMINIUM 
TRAYS  ^ 


special  quotation  for  steal,  stainless  steel  or  galvanized  equipment. 


W  FHCEMEX  '■*  <*«  answer 

Heston  Equipment  tJompany  Limited 

CENTRAL  SALES  OFFICE: 

I  BUCKINGHAM  PALACE  MANSIONS,  LONDON,  S.W.I.  Sloane  3033 

MEMBER  OF  THE  HESTON  CROUP 


Interstacking  Aluminium  tray  with 
fine  double  mesh  base  acting  as  sieve 
for  surplus  sugar  or  lollie  trimmings. 
Can  be  made  in  sizes  to  special 
requirements.  Ideal  for 
cooling  purposes,  allow¬ 
ing  high  air-circulation. 


Write  for 

Illustrated  list  of 

Heston  Equipment  for  Industry, 

specifying  your  particular  requirements 


Precision  designed  and  manu¬ 
factured  in  highgradealuminium 
with  reinforced  interstacking 
corner  pieces.  For  sieve  or 
cooling  purposes. 


M.B.2. 


Square  mesh  Tray  for  sieve  or 
cooling  purposes.  Strongly  made  in 
stout  aluminium  with  reinforced 
corner  angles  designed  for  inter¬ 
stacking. 
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...  the  metal  of  the  age 


In  the  preparation  of  foodstuffs,  scrupulous  attention  to 
cleanliness  is  essential.  That  is  why  this  modern  plant  for 
the  production  of  margarine  makes  extensive  use  of  “Silver 
Fox’’  Stainless  Steels  for  all  metal  parts  in  contact  with  the 
product.  Freedom  from  contamination  and  ease  of  cleaning 
are  but  two  of  the  many  advantages  of  “Silver  Fox’’ 
Stainless  Steels. 

The  colour  photograph — taken  in  the  process  room  of  the  Stork  Margarine  Works — is 
reproduced  by  courtesy  of  Messrs.  Van  den  Berghs  and  Jurgens  Limited. 


SAMUEL  FOX  &  COMPANY  LIMITED 

Associated  with  The  United  Steel  Companies  Limited 
STOCKSBRIDGE  WORKS  Nr.  SHEFEIELD  •  ENGLAND 
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R  LEINER&SONS  LTD. 

cr/’  ^cZci/lne-  /ot  cnk/t^  a. 

7  9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 
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PLAIN  OR  P  I  L  f  E  R  P  R  0  0  F 

lETAL  CLOSURES  LTD  *  WEST  BROMWICH  '  STAFFS 
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MALT  EXTRACT 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 


An  ever-increasing  application  to  food  industries 


EDWARD  FISON  LIMITED 

FACTORY  CEDARS  STOW  MARKET  SUFFOLK 

'7het£tit&tA  fptote 
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EDICOL  SUPRA  COLOURS 

FOR  FOODSTUFFS 


SECURITY 


PURITY 

Modem  plant  and  the  greatest  care  in  production 
ensure  that  ‘Edicol’  Supra  Colours  are  absolutely 
pure.  These  colours  enable  manufacturers  to 
schieve  in  their  products  the  standard  of  purity 
demanded  by  the  most  exacting  authorities  in  the 
world. 


For  further  information  please  apply  to: 

LIMITED,  LONDON,  S.W.1 

D.369 


CONTROL 

■Edicor  Supra  Colours  are  manufactured  under 
strkt  laboratory  control  at  every  stage.  Manufac¬ 
turers  exporting  to  the  U.S.A.  will  be  particularly 
interested  to  note  that  ‘certified’  supplies  of  many 
of  the  colours  (F.D.  &  C.)  are  available. 


imperial  chemical  industries 
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Wf  CUARANTIf  THAT  THt  CONTINTS  OP  THIS 
PACKAGE.  IP  RECEIVED  INTACT  AND  WITH  OUR  SEAL 
UNRROKEN,  COMPLY  WITH  THE  POOD  AND  DRUGS 

act  and  all  other  statutory  requirements 

OR  REGULATIONS  IN  PORCE  IN  GREAT  RRITAIN 

relating  to  the  sale  op  edirle  products. 


the  first  packaging  fiim  —  and  the  greatest! 


T 


he  entry  of  British  Cellophane 
Limited  into  the  field  of  trans¬ 


parent  packaging  marked  an  era 
of  development  which  has  since  brought 
immeasurable  benefits  to  manufacturers  of 
a  wide  variety  of  products  in  Britain  and 
the  world  over. 

The  tremendous  success  of  "Cellophane” 
with  its  superlative  transparency  as  a  sales 
medium,  rapidly  made  its  use  universal, 
the  trade  mark  a  household  word  and 
British  Cellophane  Limited  the  leading 
manufacturers  of  cellulose  film  in  the  U.K., 
in  Europe  and  the  Commonwealth. 

The  widespread  usage  of  "Cellophane” 
has  given  British  Cellophane  Limited  a 


fund  of  experience  in  flexible  packaging 
second  to  none — a  fund  which  through  the 
medium  of  the  Company’s  highly  qualified 
scientists  and  technicians  is  constantly 
being  applied  to  the  successful  solution  of 
the  packaging  problems  of  British  Industry. 

Since  the  war  the  Company’s  experience, 
skills  and  resources  have  been  applied  to 
the  production  of  other  packaging  films — 
all  of  the  same  high  standard  of  quality  as 
the  world-famous  "Cellophane” — and  as¬ 
sociate  companies  have  been  formed  all 
over  the  world.  This  rapid  and  assured 
expansion  goes  on,  with  increasing  benefits 
to  all  manufacturers  who  wish  to  develop 
their  own  potential  through  better  trans¬ 
parent  packaging. 


Sales  Offices:  12/13,  CONDUIT  STREET,  LONDON,  W.l. 

Rcf.  OffUmt  one  Factory  t  BATH  ROAD,  BRIOGWATRR,  SOMERSET. 

'  Callophcna  **  k  tko  ragirtorod  trade  mark  of  BrHIth  Collaphana  Umitad  and  danatat  tha  brand  of  cWluloM  film  manufacturad  by  tlMm. 
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INSU 


lightens  labour 


“INSULIGHT”  Hollow  Glass  Blocl.s  transmit  light  to  the  dark  heart 
of  a  building  or  a  room,  diffusing  it  over  wide  areas,  in  places  where  ordinary 
glazing  would  be  undesirable.  They  cut  the  racket  of  the  factory,  the  roar  of 
traffic  to  a  subdued  murmur.  In  places  where  hygiene  is  essential,  their  smooth  hard 
surface  is  easily  cleaned.  They  hold  warmth  in  and  cold  out.  They  keep  private 
places  private.  In  fact,  “INSULIGHT”  Hollow  Glass  Blocks  do  the  work  of  walls — but  walls  of  light. 


'  INSUMdlll^  HOLLOW  CLASS  BLOCKS 

PILKIN6T0N  BROTHERS  LIMITED 

fOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING.  CONSULT  THE  TECHNICAL  SALES  AND.  SERVICE  DEPT.,  ST. 
ULLESS.  LANCS.  {TEL:  ST.  HELENS  4001)  OR  SELWYN  HOUSE.  CLEVELAND  ROW.  ST.  JAMES’S.  LONDON.  S.WJ  {TEL:  WHITEHALL  5672-6). 
SUPPLIES  ARE  AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS.  "INSULIGHT”  is  a  registered  trade  mark  of  Pilkington  Brothers  Lindtrd 

HGB  17 
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THE  ALARM  WILL  NEVER  RING 

for  these  thieves  I 


Cacao  moth  larva 
IAcIU4U  site  approx.  11  mm.) 


You  know  the  destructive  powers  of  insects;  you  know  the  value  of  cleanliness; 
but  you  may  still  be  robbed  by  voracious  pests  unless  you  take  further  effective 
counter-action. 


A  “Pybuthrin  ”  Insecticide  is  the  answer 

PYBUTHRIN  is  a  mixture  of  piperonyl  butoxide  and  pyrethrins.  It  is  the 
active  principle  of  a  range  of  potent,  easily  applied  insecticides,  which  are  safe  to 
use  in  the  presence  of  foods,  yet  produce  a  much  greater  kill  than  preparations 
containing  an  equivalent  amount  of  pyrethrins  alone.  Different  formulations 
and  methods  of  application  may  be  required  for  different  insects  and  circum¬ 
stances.  Write  for  a  copy  of  the  booklet  listed  below  which  applies  to  your  business. 


"  Pybuthrin  "  Insecticides  for: — 


I  Pests  of  Cereals  &  Cereal  Products.  2  Pests  of  Bacon  &  Ham. 
3  Pests  of  Cocoa  Beans,  Chocolates,  Nuts,  etc. 


PTBUTBRIN 


COOPER,  MeOOUOALL  A  ROBERTSON  LIMITED 


BERRHAMSTED 


HERTS 


Eit’d  1141 

teltt 
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PEARN 


HOLDEN  &  BROOKE 


TELEPHONE:  ARDwick  3883  (9  lines)  TELEGRAMS  AND  CABLES:  INFLUX  MANCHESTER 

LONDON  or^ici:  M  VICTORIA  ST  .  S  W  I  Ttitphon*  VlClona  7SH  (4  linn)  Ttitpr.nitr  Imt  lo  Siriut  Workl 
Also  Birmingham.  York,  Glaigorr.  CardiN.  Balfaal,  Dwblm,  and  throughout  tho  world 
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This  modern  battery  of  high  speed  Broadbent 
Centrifugals  in  Australia  processes  a  large 
output  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modern  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 

BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 

the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 
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Liquid  process  control  by  MEASUREMENT 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 


When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


BOX  TYM  COUNTBR 

Re-Mttable  tetch-dlspenslns 
counter  with  T^dlvlt  cumulatlvt 
total  revlstar. 


4*  VERTICAL  RE-SITTING 
INDEX 

Can  also  be  used  to  pre-set  a 
determined  quantity,  with 
electric  trip  to  operate  solenoids, 
pumps,  warnlnvs.  eto. 


Indicator  to  zero. 


MECHANICAL  RECORDER 

Gives  a  traphlc  record  on  S'  x  U* 
chart :  suitable  for  4  hour.  S  hoar. 
1  day.  7  day  periods 


MEASUREMENT 


INDUSTRIAL  LIQUID  METERS 
(A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  7/17  FITZALAN  STREET.  Kennington.  London.  S.E.II. 

Telephone  :  RELiance  2406.  (4  lines) 


PREDIX  CONTROLLER 

Automatic  means  for  continuous 
dlspenalny  of  Ozed  quantities 
of  liquids. 
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r  Drilling  ^ 
for — Rag  Bolts! 


Having  a  hand  in  Productivity 


It  sounds  strange.  But  most  of  us  have  ^ 
seen  a  rag  holt  even  if  we  haven't  ^ 
recognised  it.  Machinery  on  a  concrete  ' 
floor,  bolted  down.  The  bolts  embedded  in 
the  concrete  are  rag  bolts.  In  the  old  days  it 
was  a  case  of  a  man  with  hammer  and  chisel — 
laboriously  and  slowly  chipping  the  concrete 
until  the  holes  were  large  enough  and  deep 
enough,  blow  one  man  takes  an  electric 
1  drill,  and  drills  the  holes;  just  like  that. 

L  {Productivity!)  Faster?  Fifty  times —  , 

^  a  hundred!  But  the  electric  drill  is  A 
^  ONLY  ONE  OF  THE  MANY  M 
^  AIDS  TO  PRODUCTIVITY 
THAT  ELECTRICITY  CAN  . 

^  BRING  YOU.  ^ 


In  every  industry  or  trade,  electrical  equipment 
is  the  key  to  modern  production  methods.  There 
are  probably  more  production  -  boosting  and 
money-saving  devices  than  you  know  of.  Your 
Electricity  Board  can  help  you  and  give  you  sound 
advice. 

They  can  also  make  available  to  you,  on  free 
loan,  several  films  on  the  uses  of  electricity  in 
Industry — produced  by  the  Electrical  Development 
Association. 

E.D.A.  are  publishing  a  series  of  books  on 
“Electricity  and  Productivity”.  Four  titles  are 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling,  and 
Resistance  Heating.  The  books  are  8, 6  each  (9/- 
post  free)  and  the  Electricity  Boards  (or  E.D.A. 
themselves)  can  supply  you. 


The  British  Electrical  Development  Association 

2  Savoy  Hill,  London,  W.C.2. 


Ele^icity 

a  Power  of  Good 


fiir  PROPuenviTr 
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l’AI)LF.V  k  VENABLES  LTD 


SU  PR  E  X  WORK  S 


LIVERY 


Have  you  a  bee  in  your  bonnet  about  bottle-necks  ? 
Many  people  have,  because  they  don’t  use  the  G.E.C.  busy 
bee  “Fractionals”  to  keep  things  moving  and 
production  on  the  up-grade. 


Fractionals 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
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eeJeiJ  rr/c>ee/ //*e  PYE  pH  METER 

AND  MILLIVOLTMETER 


STANDARD 


EQUIPMENT 


MANY 


LEADING 


LABORATORIES 


- CJU  Many  leading  industrial  laboratories  are  using  the 

Universal  pH  meter  and  millivoltmeter  to  their 
n|  Ml’  complete  satisfaction.  Read  what  The  British 

Aluminium  Company  Limited  says: 

Vj  ■  **•  •  •  vmte  to  inform  you  that  our  recommendations 

^  ■'p-'  for  the  purchase  of  a  number  of  these  equipments  for  use 

’*^***° — - - - MICRO -  Routine  Laboratories  have  been  accepted. 

You  can  expect,  therefore,  within  the  next  week  or  so 
Electrode  Kit  to  make  up  all  the  assemblies  to  receive  orders  from  a  number  of  our  factories.  .  .  . 

illustrated  and  all  necessary  accessories  are  We  feel  you  would  like  to  hear  from  us  this  tangible  proof 

supplied  complete  with  the  instrument.  of  how  satisfactory  we  found  your  instruments.” 

Signed :  Direaor  of  Research. 

May  we  send  you  details  of  this  and  other  instruments  in  our  comprehensive  pH  range  ? 


SCIENTIfic(^instrumENTS 

W.  G.  PYE  &  CO.  LTD.,  GRANTA  WORKS.  CAMBRIDGE.  ENGLAND 
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Jcnner  conveyors  make  factory 
traffic  hold-ups  a  thing  of  the  past. 
They  free  floor  space,  prevent  congestion 
and  speed-up  movement.  Only  after 
detailed  study  of  factory  layout  and 
technique  is  a  made-to-measure  Jenner 
conveyor  installed.  Then,  on  it  runs 
in  one  tireless  flow  .  .  .  fast  or  slow, 
just  as  you  wish.  It  hugs  walls,  snakes 
around  structures,  glides  through  and 
over  partitions — and  no  sooner  returns 
than  is  off  again.  Take  a  quart-size  step 
towards  efficient  product  handling  -call 
in  Jenner  now  1 


things 


A  &C.  JENNER  LTD.  Specialists  in  Afeclntniral  Han  Jling  Equipment.  CLARENDON  WORKS  •  MITCHAM  •  SURREY.  Telephone  MITCHAM  4(M4/5 
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Two 

examples  of 
Q.V.F. 

installations 


Our  experts  are  at 
your  disposal  upon 
any  phase  of 
the  application  of 
glass  to  any 
manufacturing 
problems 


Make  it 
in  Glass 

Free  yourself  of  corrosion. 

Give  yourself  visual  control  of  what  you  make  and 
infinitely  better  facility  for  cleaning. 

“  Quickfit  ”  industrial  plant  and  Visible 
Flow  “  Pyrex  ”  brand  pipeline  combine 
to  make  complete  all-glass 
manufacturing  units. 


O.V.F. 


LIMITED 


MILL  STREET,  STONE.  STAFFS 

Phone:  Scone  511 
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We’ve 

cleaned  up  here 


The  advent  of  the  electrical  washing  machine  meant 
quite  a  call  on  our  fractional  motor  division.  Today, 
thousands  of  housewives  not  only  in  Britain  but  all  over 
the  world  are  sitting  back  in  comfort  whilst  Crompton 
Parkinson  gets  busy  with  the  weekly  wash.  And  the 
same  robustness,  reliability  and  efficiency  that  is 
sending  millions  of  unmentionables  to  flap  / 
on  the  drying  line  in  thousands  of  homes  each  / 

week  is  available  to  all  manufacturers  / 
of  machinery  who  deal  in  small  / 
horsepowers.  / 


When  it  comes  to  FRACTIONAL  H.P.  MOTORS  . . . 


you’ve  got  to  hand  it  to  frompton  Parkinson 


IllfCIIIICM  ilUlWIIlT 


XXXVUl 


Crompton  Houie,  Aldwych,  London,  W.C.2.  Telephone  :  Chancery  3333 
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PBttinson*s 


The  remarkable  covering 
power  of  PATTINSON’S  LIGHT 


MAGNESIUM  CARBONATE 


f one  gramme  having  a  surface 
area  of  35  square  metres)  has 
resulted  in  its  increasing  use  in 


the  salt  industry,  to  promote 
free  running  by  the  dual  action 
of  separating  adjacent  salt 
crystals  and  by  absorbing 
filamentary  water. 


I  Our  Sales  Technical  Depart¬ 
ment  would  be  very  pleased  to 
advise  on  the  uses  of  this 
chemical  in  any  powdered 
product  where  free  running 
qualities  are  desirable. 


Food  Manufacture — September,  1954 


o  o  o 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 


ESTABLISHED  1841 


is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 
customers. 

We  are  specialists  in  this  field  and  can  offer 
guaranteed  natural  products '  which  for 
quality  and  true  flavour  are  in  a  class  by 
themselves. 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 

For  full  details  of  our  Natural  Products — write 


WHITE,  TOMKINS  &  COURAGE  LTD 

NORTH  ALBERT  WORKS  •  REIGATE 

Tetegrams:  ESSWHITE.  REIGATE  TeUphone:  REIGATE  2242-3 
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Illustration  shows  a  Gener¬ 
ator  designed  to  generate 
7,000  lbs.  of  steam  per  hour 
at  a  pressure  of  120  p.s.i. 
using  as  the  primary  heating 
medium,  steam  at  a  pressure 
of  300/350  p.s.i.  and  tem¬ 
perature  750°  F. 


Each  Generator  designed  by  specialists  to  meet  the  conditions  applying  in  each  particular 
case.  Heating  medium  may  be  steam  or  high  pressure  hot  water.  “Double  EflBciency”  of  the 
indented  tubes,  forming  the  heating  surface,  ensures  compactness.  Operation  fully  automatic. 


Roules  Ltd. 


IRLAM,  MANCHESTER 

Telephone:  Ir lam  209^  lines).  Telegrams:  Elyor,  Irlam,  Manchester. 
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BRAND 


TECHNICAL 

FOODSTUFFS 

B.P.C. 


ORTtP'^ 
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Initials  that  mean  so  much  in  glass 


Branch  Offices : 

BIRMINGHAM.  GLASGOW.  LEEDS 
LIVERPOOL.  MANCHESTER 


UNITED  GLASS  BOTTLE  M ANIJFACTII HERS  LTD 

I  LEICESTER  ST.  W.C.T  -  Telephone :  CERRSRD  S6I1  (18  Lines)  Telegrams :  UNGLtBOlUN.  LESQUIRE,  LONOOR 
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How  to  save  7°/^  on  scrap  with  the 
BLISS  AUTOMATIC  SCROLL  SHEAR 

Yes,  by  usiug  the  Bliss  Autuiiiatic  Seroll  Shear,  iiiaiiy  leading:  eaii  plants 
save  up  to  7 0;o  on  scrap — aiul  the  illustrations  on  the  right  explain  how 
it  is  done. 

But  this  is  only  one  of  the  features  of  the  Bliss  Shear.  The  rigid  ho«lv 
structure  aud  heavy  sli«ling  members  ensure  hmg  die  life;  the  sheets  are 
automatically  aud  precisely  located;  all  operating  mechanisms  are  hch*w  the 
table — lubricants  never  drop  on  and  spoil  sheets;  the  shear  can  he  arranged 
for  automatic  or  hand  feed. 

If  you  are  looking  for  reliable  can  product iitn  it  will  pav  vou  to  re¬ 
member  .  .  .  BLISS. 

E.  W.  BLISS  (England)  LTD.,  City  Road,  DERBY 

Telephone:  DERBY  45801 

London  Office;  2  3,  THE  SANaUARY,  WESTMINSTER.  S.W.I  Telephone:  ABBEY  3651 


SINGLE  ROW  SCROLL  STRIP  otter  sav- 
over  single  strip  nieth<Kl.  In  No.  1 
can  size,  it  saves  0.2 "o;  in  No.  2  size— 
4.0 "o  Two  strips  are  l>laiike<l  each 
stroke  except  the  last. 


DOUBLE  ROW  SCROLL  STRIP- planned 
for  double-die  set-ups — gives  even 
greater  savings  than  alwve. 


on  your  machine  is  more  than  a  name— it*s  a  guarantee 
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AVAILABLE  NOW 


POIYTHENE 
PLUS  I 
EXCELLENCE 
IN  PRINTING 


A  Triumph  in  Research 


F  or  many  months  the  technical  experts  of  British  Cellophane 
Limited  have  applied  their  skill  and  knowledge  of  packag¬ 
ing  materials  to  the  task  of  developing  a  B.C.L.  polythene 
tilm  which  could  be  printed  with  ease  and  sucxess. 

They  have  now  produced  B.C.L.  “K”  POLYTFHENE — 
a  polyethylene  film  KEYED  to  accept  printing  inks  readily 
and  hold  them  permanently. 

Thus,  to  the  well-tried  protective  qualities  of  their 
polythene  film  which  makes  it  so  dependable  and 
vers;itile  a  packaging  medium,  B.C.L.  now  add  an  advan¬ 
tage  which  will  increase  enormously  its  commercial 
possibilities. 

I  he  special  process  is  not  a  coating  which  comes  o(T  with 
normal  handling  and  use  but  an  integral  treatment 
of  the  film  which  leaves  its  purity  and  non-toxic 
properties  untouched. 


Provides  a  receptive  surface  for  clear,  bright  and  durable 
printing. 


Laminates  more  readily  ...  is  more  suitable  for  pressure 
sensitive  tapes. 


Retains  all  the  toughness,  moistureproofness.  purity, 
resistance  to  chemical  action  and  great  Hexibility 
inherent  in  polythene  film. 

Is  available  in  the  usual  gauges  from  150  to  500,  both 
in  layflat  tube  and  roll  form. 


AT  NO  EXTRA  COST! 


Dautson 


HYtj^remc  ivay 


I 


LEAN 


Small  Can  Washer  and  Rinser  for 
30 — 60  cans  per  minute. 


hmshinK  and  de-labelling  and  drying  biscuit  tins  and  lids. 
Capacity  2,000  per  hour. 


Dawson  washing  plant  is  used  extensively  today  by 
manufacturers  of  all  types  of  Food  products.  Whatever 
the  size  or  shape  of  tin,  can,  tray,  jar,  bottle,  container, 
mould  or  food  utensil  Dawson  machines  will  wash  and 
dry  these  articles  in  the  minimum  time  for  the  lowest 
cost.  Let  us  know  what  you  have  to  clean  and  we  shall 
be  pleased  to  advise  you. 


'  \ihe  sure  that  every  type  of  container 
:nd  utensil  used  in  the  manufacture 
/  food  Products  is  clean,  sterile  and 
satisfies  Health  Regulations. 


A  Rotary  Jar  and  Tin 
washing  and  drying  nuichine. 
Capacity  1^  per  hour. 


London  Office: 

406  Roding  Lane  South, 
Woodford  Green,  Essex. 

Tel.;  Wanstead  7777  (4  lines) 
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This  Srmtex  insiallalitm  in  the  Liverpool  premises  ofThrelfalTs  Brewery  Company  Ltd.  was 
carried  out  in  corrosion  resistant  paviors  bedded  and  jointed  in  Semte.x  Latex  Cement 


Comprising  28  pages  of  useful  data  and 
copiously  illustrated  \sith  photographs  of 
Semtex  corrosion  -  resistant  installations, 
this  booklet  describes  the  full  range  of 
Semtex  cement  compounds  in  detail  and 
gives  the  factors  governing  the  choice  of  an 
appropriate  cement.  A  complimentary  copy 
will  be  sent  you  on  request. 


It  loiters  in  food  factories  where  organic  acids,  alkaline  action,  heat,  steam 
and  other  conditions  encourage  corrosion.  Yes — corrosion  is  it's  name.  In 
many  factories,  structures  of  floors  which  looked  safe  have  eventually  revealed 
this  masked  enemy.  In  others  it  finds  no  entry.  Why?  Because  all  surfaces 
exposed  to  risk  have  been  treated  in  accordance  with  the  Semtex  technique; 
selection  of  the  right  anti-corrosion  cement  for  the  job. 

Semtex  has  available  a  whole  range  of  such  compounds,  membranes,  linings, 
bedding  and  jointing  materials,  protective  paints  and  so  on.  As  corrosive- 
resistant  as  the  dependable  bricks  and  tiles  they  are  intended  to  bond,  they  are 
used  by  the  Semtex  organisation  in  the  execution  of  corrosion-resistant 
structural  schemes  all  over  the  country. 

This  company  welcomes  enquiries  from  those  who  would  like  to  know  more 
about  its  specialist  service  or  about  the  anti-corrosion  products  which  are 
available  to  firms  who  employ  their  own  maintenance  units. 


SEUTEX 

INDUSTRIAL  DIVISION 


A  Dunlop  Company 


NORTHERN  .4RKA  OFE*lC£ 
5<>  RLArKE'RI.XRH  ROAD, 
KALE'ORD. 

Tel:  Itean^cnte 


sol  THEIRN  ARE:A  OE'FICE 
>*e:mte:x  hoi'hk. 
the:  hkoai>way, 
we:i.hh  harp. 

LOM»ON.  N.W.W. 

Tel :  Heii.lim  n:>43 


SPECIALISTS  IN  INDUSTRIAL  ANTI-CORROSION  TREATMENTS.  FLOORING  AND  DECKING  CONTRACTORS 


xlymi 
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The  CHIEF  ENGINEER  says 


‘Strong-  light  -  clean  -  smooth  •  easy  stacking 
WARWICK  has  everything’ 


Stacking  Containers 


Range  now  extended:  CS.24I57  — 23^*xl4j'x7|' 
CS.24l55-23^'xl4i'x5i' 
CS.24  I  53-23i'  x  N^'x 
Strong  Alloy  One  Piece  Pressings.  All  sizes  will  interstack 

i(  Absolutely  hygienic  and  easy  to  clean 
ie  Exceptionally  strong  rim  obviating  handles 
ic  Positive  stacking  by  extra  deep  swage 
I  if  Available  with  or  without  base  drainage  holes 

A  if  Larger  size  in  16  gauge,  smaller  size  18  gauge  Aluminium  Alloy 

A  if  Lids  also  available,  common  to  both  sizes 

Other  effective  depths  between  3^  and  71*  can  be  offered  in  1 6  gauge 
or  18  gauge  providing  reasonable  quantities  are  required. 


IN  ASSOCIATION  WITH 


BIRMINGHAM  ROAD,  WARWICK  TELEPHONE:  WARWICK 
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The  Pony  *has  a  new  stable! 


^PONY  LABELRITE  &  LABELDRI 


Precision  Labelling  Machines 


G.  D.  PETERS  have  much  pleasure  in  announcing  that 
they  are  now  the  sole  manufaaurers  under  licence  in  U.K.  of 
the  complete  range  of  the  New  Jersey  Machine  Corporation’s 
PONY  LABELRITE  LabellingMachines.  Able  to  perform  a 
great  diversity  of  labelling  operations  at  speeds  varying  from 


35  to  6o  labels  per  minute,  the  PONY  machine  can  cope  with 
an  amazing  variety  of  sizes,  shapes,  in  plain,  varnished, 
lacquered  or  foil  labels.  Another  version  of  this  famous 
machine  is  the  PONY  LABEL-DRL  The  original  THERMO¬ 
PLASTIC  Labelling  Machine. 


Enquiries  respecting  new  machines  or  orders  for  spares^  and  service  facilities  available  for  existing  machines  should  be  addressed  to 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS,  SLOUGH,  BUCKS.  Manufacturer*  of  Packaging  Machinary  of  avary  datcripcion 
including  Capping,  Cap-Lining,  Lidding,  Laballing,  Carton  Sat-up  and  other  machines. 


1 
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We  Provide 

Designs  for  decorated  Metal  Closures. 

Designs  for  Moulded  Closures. 

Full  laboratory  and  technical  service. 

Our  Factories, 

which  are  equipped  with  the  most  modern  plant, 
enable  us  to  supply  closures  of  a  consistently  high 
standard  in  both  accuracy  and  quality. 

Thirty  \  ears 

of  experience  back  our  technical  advice  and  service. 


rXITKII  IH.ASS  IIOTTLE  M  A  A  IFAm  LTII 

I,  LEICESTE.t  STREET.  W.C.2  Tt/eO/ione;  GERRARO  8S11  (13  LINES)  Te/e^roms;  UNGLABOMAN,  LESQUARE.  LONDON 
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Our  own-distilled  oils  of  the 
finest  quality  include 


CELERY  •  CINNAMON 
CLOVE  •  CORIANDER 
GINGER  •  NUTMEG 
PIMENTO 


US  your  enqutrttt 
and  orders 


STAFFORD  AUEN  &  SONS  LTD.  Wharf  Rd.  London  N.1  CLErkenwell  1000 


II 
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The  most  satisfactory 
universal  canning  lacquer  on 
the  market.  Preservex  M.U.  Lacquer 
gives  maximum  protection  to  all  kinds  of  food 
under  the  most  severe  retorting  conditions.  It  adds  a 
decorative  finish  which  attractively  sets  ofT  the  contents.  Full  stoving 

details  will  be  sent  on  request. 


COATES  BROTHERS  INKS  LIMITED 

EASTON  STREET.  ROSEBERY  AVENUE,  LONDON.  W  C.l. 

Telephone:  TERminus  2S10  Telefjrams:  Inkstone,  Kincross,  London 
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The  modern 
cornucopia  is 

lined  with . . . 


‘Buflovak’ 


BRITISH  MADE  EQUIPMENT 

for  evaporating,  drying,  solvent  recovery 
and  other  processes 

Blaw  Knox  “BUFLOVAK”  Equipment  is  now 
manufactured  in  Britain  and  a  wide  range  of  this  modern 
equipment  can  be  supplied  against  payment  in 
sterling.  Advanced  design  together  with  high  standards 
of  manufacture,  ensures  unequalled  operating 
efficiency  in  processing  chemical  and  food  products. 
Blaw  Knox  “BUFLOVAK”  equipment  has 
established  a  world-wide  reputation  for  the  quality  of  its 
products.  The  British  manufactured  plant  now 
offers  these  advantages  to  British  industry. 


BLAW  KNOX  LIMITED 


“BUFLOVAK”  DoubI* 
Effect  Stainless  Steel 
Evaporator. 


LET'S  TALK  IT  OVER 


Why  not  discuss  your  processing  problems 
Kith  Blaw  Knox  Chemical  Engineers? 
They  will  be  pleased  to  confer  with  you. 


EVAPORATORS  •  DRYERS  (ATMOSPHERIC  AND  VACUUM)  •  PROCESSING 
KETTLES  •  FUKERS  •  CONDENSERS  •  SPECIAL  PROCESSING  EQUIPMENT 


^LAW  KNOX  LTD.  (Box  1 12)  90  94  Brompton  Rd.,  London,  S.W.3.  Tel:  KENsington  SI 51.  Grams;  Blawnox,  Southkerts,  London.  Cables;  Blawnox,  London 
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I.C.I.  GRANULAR  SALT 


for  the  bacon  curer 


I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


Details  and  technical  advice  regarding  this  neto  salt  may  be  obtained  from; 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED,  LONDON,  S.W.I 
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Lower  cost 


Easy  to  spread 

High  purity — 99.9  %  Sodium 
Chloride 

Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

Gives  a  clear  brine  free  from  I 

scum  and  sediment  J 

Available  in  hygienic  multiply  M 

paper  bags  4 


■•  oi'Wt.  "'°"  O'  t’,  "  '’•"Kn, 
'*rr*r  "  o,  </, 


r72.  PERMUTIT  Company  Ltd.,  Otpt.  W.L.2iO,  Pcrmutit  House.  Gunnersbury  Avenue,  London.  W.4.  CHbwick  6431 
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FASTER 

MACHINE 

SPEEDS 


with 


setting 


adhesives 


We  would  like  your 
technical  representative 
to  call  and  give  us  fuller 
details  of  how  National 
quick-setting  adhesives 
can  speed  our  production 


All  enquiries  to  Department  "  B" 

NATIONAL  ADHESIVES  LTD.,  SLOUGH,  BUCKS 

Telephone  :  SLOUGH  23344 

Name^ _ 

Add  ress _ 
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Kellie  Announces 


New  all  purpose  Autoclave 


FOR  PROCESSING  FRIIT  PILPS, 
JAMS,  JELLIES,  JIICES 
WITH  STEAM  AND  COMPRESSED 
AIR  OR  STEAM  AND 
VACEUM  ARRANGEMENTS 

Patent  No.  684357,  other  patents  pending 


No  steam  jacket  is  employed,  there  is  no  local  overheating 
or  skin  burning  of  the  product,  no  pitting  or  erosion. 

NO  METALLIC  CONTENT  IN  THE  FINISHED  PRODUCT 
Processing  is  by  patent  steam  heated  Revolving  Calandria 
The  Calandria  incorporates  a  Swash  Plate  Impeller 

The  rotating  movement  of  the  Calandria  continually 
cleans  the  heating  elements 

The  ratio  of  the  rotating  heating  surface  to  volume  is 
50  per  cent  greater  than  that  of  a  steam  Jacketed  Autoclave 
resulting  in  greatly  increased  production 

When  operating  as  a  batch  fruit  pulping  unit  added  water 
content  is  controlled  at  a  predetermined  figure 

Designed  to  supersede  steam  jacketed  vessels  of  all 
types,  this  all  purpose  unit  achieves  results  which  from 
the  point  of  view  of  economy,  efficiency  and  quality 
of  product  cannot  be  equall^. 


KELLIE  for  FOOD  PLANT 

rn'rt  todt^  for  further  particulars  to: 

ROBERT  KELLIE  &  SON  LIMITED  DUNDEE  SCOTLAND 

Itliphone:  Dundee  2819  (Hines)  Telegraphic  and  Cable  address:  "  Kellie"  Dundee  .  Code  A.B.C.  (5th  Edn). 
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Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that's  what  you  want  and  that's 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  isimade  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed — no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 

Write  for  leaflet  No.  9  /S 

WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 


MicmmMakMl 
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TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  •  TOUGH  for 

protection  •  •  •  STERILE  •  •  •  for  perfect  hygiene 


THE  METAL  BOX  COMPANY  LIMITED 

Flexible  Packaging  Division 

the  LANGHAM*P0RTLAND  PLACE*L0ND0N«W.1  TBL:  L am GH am  2040 
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REfRIfiERATED 
POULTRY,  FISH  &  MEAT 


DRIED  FRUITS  A  NUTS 


BULK  FIHHIS 


Gould  Diothene  be  used 


(Polythene) 


for  your  product? 


FRUIT  PULP 


FRUITS 


CONFECTIONERY 


Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 
It  is  tough— does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively;  it  is  sterile — has  no  odour,  is  non-toxic  and 
cannot  taste  or  taint  the  contents.  Diothene  is  moisture-proof,  liquid 
and  sift  proof,  can  be  sealed  easily  and  is  unaffected  in  deep-freeze 
storage.  Diothene  can  be  supplied  in  quite  small  bags  suitable  for 
counter  sales  or  in  heavy  gauge  bags  suitable  for  large  quantities  or 
as  drum  liners  for  bulk  packaging. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  toexact  specifications  in  any  quantities 


and  print  in  multi-colour— all  under  one  roof.  This  service  assures 
prompt  deliveries  and  competitive  prices.  And  because  Flexible 
Packaging  Ltdare  nowa  subsidiary  ofTheMetal  BoxCompany,  usersof 
Diothene  can  take  advantage  of  Metal  Box  design  and  research  facilities 
— the  most  extensive  in  the  country  covering  packaging  requirements. 


riFI  ATI!  F  II  F 

ulOTHENE 
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FLEXIBLE  FLAMES 


Some  industries  need  a  flame  20  feet  long,  others 
a  mere  pencil  point  of  heat.  Gas  provides  both 
and  every  gradation  in  between — a  complete 
heat  service  for  industry,  clean,  constant  and  in¬ 
finitely  controllable.  The  adaptability  of  gas  is  a 
virtue  which  can  reward  the  user  with  lower  pro¬ 
duction  costs.  How’ever  you  put  it  to  use,  you  pay 
only  one  bill  for  your  gas.  You  do  not  have  to 


budget  for  storage  costs  or  space  nor,  unless  your 
needs  are  exceptional,  for  special  handling 
equipment  and  the  concomitant  labour.  If  yours 
is  one  of  the  4,000  industrial  processes  already 
served  by  gas,  you  may  find  ideas  for  increasing 
efficiency  in  the  latest  advances  in  gas  technology; 
if  it  is  not,  it  could  become  the  4,001st.  Either 
way  the  Gas  Industry  welcomes  your  inquiries. 


Firm  Facts 

Questions  about  your  owi  firm’s  gas  usage  can  be  answered  NAME  . 

by  your  Area  Gas  Board.  The  free  advice  and  help  given  by  _ 

the  Boards’  Industrial  Gas  Engineers  are  backed  bv  full  re- 

■  ADDRESS  _ 

sources  of  the  Gtts  Industry  through  the  Gas  Ciouncil’s  Indus¬ 
trial  Gas  Development  Gommittee.  The  first  step  is  to  have  . 

this  coupon  filled  in  and  sent  to  your  Area  Gas  Board  or  to  . . . 

the  Gas  Council,  1,  Grosvenor  Place,  London,  8.W.I.  we  need  heat  for 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal 


0C010& 
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available  in  all  dimensions 


write  for  your  copy  of  tho 
.’isholow  Flooring  Manual.  It 
gives  84  pages  of  facts  and 
pictures  about  every  type 
metal  flooring. 


OPEN  STEEL  FLOORING 


MATERIAL  HAHDLIHG  DIVISION 

BORDESLEY  WORKS,  BIRMINGHAM,  II  Tel:  VIC  2371 


FISHER  &  LUDLOW  LTD 


Also  at  London,  Manchester,  Cardiff,  Glasgow,  Newcastle~on~Tyne,  Bristol,  Belfast  and  Dublin. 
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For  the  vital  duty  of  air  conditioning 
the  standards  room  of  manufacturers 
whose  name  has  become  a  synonym 
for  excellence,  plant  of  the  utmost 
reliability  must  be  selected. 


YORK  SHIPLEY  LIMITED  •  NORTH  CIRCUUR  ROAD  •  LONDON  •  N.W.2 


Birmingham,  Dublin,  Glasgow,  Manchester,  Nottingham. 

Associated  Companies,  Branches  and  Distributors  throughout  the  World. 


Cooling  equipment  for  your  factory 
must  be  no  less  dependable  and 
efficient.  Get  into  touch  with  the 
nearest  YORK  branch  and  see  how 
refrigeration  can  help  you. 


Ixiv 
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I904  FIFTYYEARS0F  ELECTRIC  MOTOR  MAKINC  I954 


For  those  applications  where  Totally 
Enclosed  machines  are  essential.  The 
advantages  of  standardised  dimensions 
ensure  quick  replacement  and  save 
production  time. 


BROOK  ARE  THE  ONLY  MANUFACTURERS  WHO  OFFER  THIS  ALTERNATIVE 


Send  for  full  details  of  Fan  Cooled  and  Drip  Proof  types  In  List  789.  Send  us  a  postcard  now 
and  a  copy  will  be  forwarded  without  obligation. 


STANDARD  DIMENSIONS 


TOTALLY  ENCLOSED  FAN 
COOLED 


DRIP  PROOF 

Made  to  conform  with  British  Standard 
2083:  1954  for  output  and  dimensions 
giving  interchangeability  with  the 
Totally  Enclosed  types  at  more 
economic  cost. 
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Industrial  plant  by  Henry  Simon  Ltd  M 


STOCKPORT,  ENG r. AND 
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•  OUTPUT  UP  30»o 

•  MAINTENANCE  DOWN  60»o 

•  MOTOR  EFFICIENCY 

UP  5°^ 

POWER  FAaOR  " 


These  startling  results  have  been 
achieved  on  many  types  of 
grinders  working  on  varied 
materials,  where  the  feed  is  held 
to  within  5°o  of  the  grinder’s 
maximum  by  the  Simon-Fielden 
controller  and  the  Simon 
Velofeeder. 


THIS  IS  THE  ONLY  UNIT  WHICH 
GIVES  POSITIVE  AUTOMATIC 
ADJUSTMENT  OF  FEED  TO 
GRINDERS. 


Why  not  find  out  more  about  it  ? 
Write  today  for  details. 


wamiKiMBi 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCAN  DURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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scientific 


SURVEY 


ks.i 


IVe  invite  the  EXECUTIVES  of  every 

MANUEACTURtNG  CONCERN  interested  in 

MODERN  LABELLING 

^  to  send  for  a  copy  of  this  IMPORTANT  MONOGRAPH  ^ 

An  authoritative  survey  of  Modern  Labelling  butterfly  brand 
by  moisture,  pressure  or  heat,  for  hand, 
semi  -  automatic — fully  -  automatic  machinery. 

SAMUEL  JONES  &  CO., LTD. 

NEW  BRIDGE  ST.  LONDON  E.C.4.  CENTRAL  0500 


butterfly  brand 


Ixviii 
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“You’ll  find  you’ve  a  really  even  surface 


with  Stelcon 


Floors 


Everything  goes  more  quickly  and  more  easily  on  a  smooth  level 
floor  surface,  Stelcon  Floors  retain  their  surface,  even 

under  the  heaviest  traffic.  Dustless,  hygienic  and  extremely 
strong,  Stelcon  Anchor  Steel  Plates  and  Steel  Clad 
Flags  provide  the  perfect  floors  for  modem  industry. 
That’s  why  so  many  people  are  installing  them 
nowadays.  Full  details  sent  on  request. 


A  floor  of 

STELCON  ANCHOR 
STEEL  PLATES 
Reproduced  by  courtesy  of 
Shell-Mex  &  B.P.  Ltd. 
Barton  Installation, 
Manchester,  ij. 


FLOORS 

in  every  industry 
•-in  every  country 


STELCON  (INDUSTRIAL  FLOORS)  LTD..  CLIFFORDS  INN.  LONDON.  E.C.4.  TELEPHONE:  HOLborn  2916 
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You  II  be  glad  It  s 

There  is  a  wide  range  of  speciaily 
designed  G.E.C.  fluorescent  fittings  for  every 
trade  and  industry.  Simple  to  fit. 

Snap-action  dismantling  for  quick,  easy  one-man 
maintenance.  Consult  your  local  contractor 
for  best  type  of  G.E.C.  fitting . . .  with  of  course  Osram  tubes. 

•  The  General  Electric  Co  Ltd,  Magnet  House,  Kingsway,  London  WC2 
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Jtarch 

docs  surprising  things 

IN  SUCH  SURPRISING  PLACES 


For  8o  industries 

More  than 

400 

Brown  &  Poison 

Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


STARCH  IN  DRUO  MANUTACTURI 


The  characicrisiically  scrMiik  services  thet  surch  performs  fov 
ihe  (iKdicel  world  may  be  sugarsied  by  a  few  cumpkA  chosen  al  random. 
Glucose  made  from  starch  is  a  medicameni  m  its  own  n^i  Its  rmni  dramatic  use 
IS  as  a  shock  prcvenuiivc  during  surgical  operations  l-or  that  purpose  glucose  is 
miected  directly  into  the  Mood  stream,  where  it  insunily  provides  the  energy 
needed  for  resisting  shock  (The  quick  energy  of  glucose  is  also  available  to  the 
general  puMic  in  the  form  of  tablets  such  as  Brown  A  Poison  s  Dcsirosol'  I 
I  dible  starches  are  commonly  used  as  a  coating  for  ptIK  and  as  a  binding  agent 
for  tableis  They  serve  these  purposes  well  they  are  harmless,  neutral  in 
flavour,  and  cheap.  In  the  commercial  production  of  pcniciilin.  the  mould  Pent 
ciilium  iHMatum  is  grown  on  a  medium  which  contairM  corn  steep  liqiior  —  the 
liquid  that  rnatre  has  been  steeped  m  before  the  wet  milling  proceu  used  m  starch 
manufacture  Cultures  of  Actinomyces  griscus.  the  organism  that  produces 
streptomycin,  are  grown  on  a  medium  which  contains  desirosc  -  a  sugar  prt^ 
duced  by  the  hydrolysis  of  starch 

i  orn  Products  C  ompany  Limned,  the  Industrial  Division  of  Brown  A  Poison, 
produce  roil.UOO  tons  of  starch  products  a  year  more  than  400  different  products, 
which  arc  helping  more  than  M  ditfercni  industries  to  reduce  produenon  costs, 
to  make  better  products,  or  even  to  make  products  that  could  ncu  otherwise  be 
made  at  all.  Vkc  have  spent  more  than  lUO  years  m  building  up  this  large  and 
varied  business  Vke  have  learnt  a  lot  about  the  industrial  uses  of  starch  products, 
arid  our  advice  is  frcciv  at  your  disposal  | 

COIN  PBOOUCTS  COINPANT  UfdlTID 


Brown  &  Poison 


( 


Watch  the  National  press 
tor  advertisements  like 
this  one.  When  you 
read  how  starch  products 
are  helping  other  indus¬ 
tries  you  may  see  new 
possibilities  ot  turning 
them  to  account  in  your 
own  business. 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers’  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Corn 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


CORN  PRODUCTS  COMPANY 


THE  INDUSTRIAL  DIVISION  OF 


Brown  & 


HOUSE. 


LIMITED 

Poison 


w  .  c 
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STRAND. 


LONDON. 


ARGENTINE  FOOD  PRODUCTS 


For  the  first  time  at  any  Food  Fair  in  this  country  the  Argentine  Government 
will  show  this  year  at  Olympia  a  very  comprehensive  and  widely  varied  range  of 
Argentine  food  products.  The  Argentine  Government  stand  (No.  128),  which  will 
cover  an  area  of  3,000  square  feet,  will  he  divided  into  four  sections,  the  largest  of 
which  will  incorporate  a  refrigeration  plant  exhibiting  chilled  and  frozen  meats 
and  poultry. 

Other  sections  w  ill  display  tinned,  dried  and  fresh  fruits;  tinned  fish  and  vegetables ;  dairy 
products;  mate  tea;  wines  and  spirits;  cereals  and  Hours  and  many  other  products. 

Films  will  be  shown  in  a  CINEMA  THEATRE  throughout  the  duration  of  the  fair. 

you  u'ill  be  made  welcome  at 

STAND  128 

FOOD  FAIR  — OLYMPIA 

SEPTEMBER  7—18 
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IS  YOUR 
NAME  IN 
TMIS  LIST  OF 

COLT  {users 


Cannon  Brewery  Co.,  Ltd, 

John  Wallace  Or  Co.,  Ltd. 
Pearce  Dtiff  &  Co.,  Ltd. 
Scribbans-Kemp  Ltd. 

Mitb  Marketittg  Board. 

J.  Lyons  &  Co.,  Ltd. 

James  Pascall  Ltd. 

IT.  &  R.  Jacob  Gf  Co.,  Ltd. 
British  Sugar  Corporation, 
prtars  G’  Black  Ltd. 

Canterbury  Dairies  Ltd. 
Co-operative  Wholesale  Society 
Ltd. 

Diamints  Ltd. 
r.  W.  Bingham  Ltd. 

James  Keiller  Ltd. 

South  Eastern  Bakeries. 

ITm.  MacDonald  &  Sons 
(Biscusts)  Ltd. 


one  of  over  7,000 
major  industrial 
organisations  with  natural 
ventilation  planned  by  I 


Cork  Distilleries  Ltd, 

Aspro  Ltd. 

Batchelor's  Peas  (.Southall)  Lia 
Villiam  Crawford  Gf  Sons  Ltd, 
0.  W.  Lunn  Gr  Sons  Ltd. 
Yiatman  Gf  Co.,  Ltd. 

Tip  Top  Bakeries, 

Lincolnshire  Bacon  Factory  Ltd. 
Frigidaire  Division  of  General 
Motors  Ltd. 

Toucester  Mill  Gf  Trading  Ce. 


COLT 


SP.D.  Ltd. 

Friary,  Holroyd  Gf  Hedy's 
Breweries  Ltd. 

United  Dairies. 

Blue  Arrow  Products  Ltd. 
FttccUnos  Biscuits  Ltd. 

Merseyside  Food  Products  Ltd. 
Birds  Eye  Foods  (Gt,  Yarmouth) 


COLTS  were  consulted  by  Farley’s  Infant  Food  Ltd.  to  advise  with  regard  to  the 
improvement  in  the  ventilation  of  their  Bakery  and  Canteen.  The  problem  was  to  overcome 
the  effeas  of  solar  radiation,  radiant  heat  from  plant  and  high  air  temperatures. 

A  combination  of  three  different  types  of  ventilators  was  used  to  result  in  a  con¬ 
tinuous  high  rate  of  air  change  without  cold  draughts  and  with  local  supplies  of  air  movement 
for  man-cooling  purposes — the  ideal  solution  to  the  problem. 

COLTS  wide  experience  in  the  ventilation  of  all  types  of  buildings  throughout 
industry  is  at  your  disposal.  Why  not  take  advantage  of  it  ? 


Gelatin  Products  Ltd. 
Clover  Dairies  Ltd. 

J.  Van  Smirren  Ltd. 
FUlerys  Toffees  Ltd. 

1.  H.  Lavery  Ltd, 

Cota  &  Gate  Ltd. 

Cunkills  (Pontefract)  Ltd. 
Ckhers  Gf  Sons  Ltd. 

Cork  Yeast  Co,,  Ltd. 

Tate  &  Lyle  Ltd. 

The  Nestle  Co.,  Ltd. 


MANUAL  — •  with  full  specifications  oj  the  wide 
range  of  Colt  Ventilators  is  available  on  request 
from  Dept.  S^JllSg. 


TMt  SPiCIALISTS  IH  PIAMNID  HATUKAl 


I  FRESH  LIST 
APPEARS  IH 
EACH  ISSUE 
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COLT  VENTILATION  LTO  •  SURBITON  '  SURREY  ‘  TELEPHONE :  ELMbridga  SSII-S 

Also  at  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Edinburgh,  Liverpool,  London,  Manchasur,  Netoceutla-upon- 

Tytu,  Sheffield  and  Warwick.  S32 


Ptodu 


”*  .Ml,,. 


nces 


'^Illustration  shows  Twin 
Cylinder  Drying  Machine 
with  accessories  {optional) 


BERTRAMS 


These  machines  are  made  in  four  commercial  sixes 


Twin  Cylinder 
Drying  Machine 


90  Gallons  per  hour  |  120  Gallons  per  hour  |  180  Gallons  per  hour  |  300  Gallons  per  hour 

and  can  be  arranged  in  baneries  of  2,  3  or  4  machines,  with  common  cross  conveyor,  elevator  and  sifter,  driven 
independently.  Also  Laboratory  Machine  to  handle  10-12  gallons  per  hour. 

Full  details  will  be  sent  by  return  post.  Please  write  to: 

BERTRAMS  LIMITED  *  St,  Katherine’s  Works  *  Sciennes  '  Edinburgh  9. 


But  you  can  t  give  real  service 
at  the  end  of  a  telephone 

Autopack  machinery  rarely  gives  cause  for  complaint  but  if  some  snag  should 
arise — contact  us  immediately.  Whilst  sometimes  a  telephone  diagnosis  will 
clear  the  difficulty  we  believe  in  leaving  nothing  to  chance.  To  make  certain  we 
will  always  send  a  service  engineer  to  make  a  personal  check.  The  same  applies 
when  advice  on  the  choice  of  machinery  is  required.  A 
qualified  representative  will  call  and  give  on-the-spot  help. 
Remember  the  Autopack  range  of  weighing  and  packaging 
machinery  covers  practically  all  requirements  in  the  Industry. 


P 


[iraofcfs 

'BISCUITS 


FOR  LOCALISED  DELIVERY  WORK 


A  van  you*ll  be  proud  to  own 


Distinctively  modem  in  style,  the  Commer  “Superpoise” 
ton  van  is  designed  to  save  you  money.  Built  specifically  to  stand 
the  strain  of  continuous  ‘stop  and  start’  delivery  work  over  the  years, 
its  four-cylinder  power  unit  with  full  length  porous  chrome  bores  requires 
little  in  the  way  of  maintenance,  its  powerful  hydraulic  brakes  give  real 
safety  in  traffic,  whilst  supple  springing  and  ample  section  tyres  take  care 
of  the  load,  prolonging  also  the  van’s  efficiency  and  smart  appearance. 


with  phenomenal  life  porous  chrome  cylinder  bores 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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The  makers  of 


An  oir  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger-light  control 
of  the  required  4  minute  cycle  of  operations. 

Another  example  of  H ARDAKER  tailor  made  machinery  for  the  Food  Industry. 

JOHN  T.  HARDAKER  (Food  Machinory)  LTD.,  Bowlliig  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 


TRADE  MARK 


SEMOLINA 


Milled  from  Selected  Durum  Wheats 


now  introduce 


GOLDEN  WINGS 


(Trmd.  M.rk) 


SEMOLINA 

Milletl  from  special  hard  wheats 


These  two  grades  enable  us  now  to  meet  all 
demands  of  the  Food  Trade.  Our  research  and 
technical  staff  is  at  your  disposal  for  solving  any 
problems  connected  with  cereal  products. 

Write  for  samples  and  specification. 


When  visiting  the  British  Food  Fair  at  Olympia, 
do  not  fail  to  call  at  the  Stand  of  the  British 
Macaroni  Manufacturers  to  see  some  of  the  pro¬ 
ducts  made  from  Duramber  or  Golden  Wings 
Semolina. 

CHELSEA  FLOUR  MILLS  LTD 

15,  Lots  Rd.,  London,  S.W.IO  Tel.:  FLAznum  2214 
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Increase 
Your 
Handling 
Efficiency 


fiiicMCt  Mng  cooUd  and  ttacktd  tn  rouu 
10  tho  Packing  Room  after  being  bandied 
through  the  Baking  Oven. 


“Wedco”  Woven  Wire  Belts,  Conveyors,  Eleva¬ 
tors  and  Lowerators,  are  designed  and  manufactured 
to  meet  the  requirements  of  all  industries  and,  when 
used  either  individually  or  combined  to  the  best 
advantage,  they  will  considerably  increase  handling 
efficiency  and  play  an  important  part  in  reducing  costs. 

The  Woven  Wire  Belts  provide  a  flexibility  in  handling  that 
is  not  equalled  by  any  other  handling  medium.  They  are 
supplied  in  a  wide  range  of  materials  including  stainless  steel 
and,  as  they  are  easily  cleaned  by  water  or  by  steam,  they  are 
absolutely  hygienic.  They  will  operate  efficiently  in  damp  or  wet 
conditions  and  in  widely  varying  temperatures.  Their  extremely 
long  life  and  low  initial  cost  make  them  a  most  economical  proposition. 
May  we  send  you  our  latest  Catalogue  which  is  a  mine  of  information. 


THE  BRITISH  WEDGE  WIRE  CO.  LTD. 

RICHMOND  MACHINE  WORKS.  WARRINGTON 

T.l.phona:  Warrincten  3307  (3  linM)  T.l.grama:  Wadco.  Warrington 

Lond.n  Offic:  M7  Finchlay  Road,  N.W.2  T.lophona:  Hampitaad  0401  (3  linM) 

TECHNICAL  REPRESENTATIVES  IN  ALL  PARTS  OF  THE  BRITISH  ISLES 
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Eleetronie  Colour 

‘  is  often  possible  to  mislead  the  human  eye  but  when 

T  _  I  comes  to  the  critical  colour  sorting  operation,  the  “magic 

sx^l'H'k.  I  u  cy®”  of  the  GUNSON  SORTEX  machine  cannot  be 

®  |;J  0  tl.Hoppei  ^ 

l^j  I  deceived. 

l/ir®  *^"  The  photographs  illustrate  its  uncanny  accuracy  in 

If  admixture  of  coloured  and  stained  beans 

i  (3)  Photocells  from  the  sound  bulk.  In  the  same  way  Coloured  Beans, 

fT  ill'/  (8) 4^9) D^^ors  ^0^®®-  P®!*^,  Nuts,  Seed  Maize  and  other  articles  of 

„„.!{|'|i' -10)  Receiving*”  similar  size  can  be  upgraded  with  equal  results.  We  invite 

^  *  shutes  you  to  send  us  a  2  lb.  sample  of  your  product  for  treatment 

K^'ted°'aDd  report.  The  SORTEX  not  only  separates  articles  of 

khInHp^  sound  product  lakes  ditferent  colours  but  also  shades  of  the  same  colour. 

place  automatically 

'"  The  diagram  on  the  left  illustrates  the  basic  working  of 

the  SORTEX  Model  Type  G.2.  Each  machine  com- 

arranged 

for  220/240  v.  cycles  A.C.  Other  voltages 

by  arrangement.  Machines  now  in  operation  are  doing 
24  hours  service. 

R.  W.  GUNSON  (SEEDS)  LTD 

WHOLESALE  SEEDSMEN 

20  21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 


1 1 1  Hoppei 

(2)  Vibrating  sbuie 

(3)  Grooved  bell 

(4)  Evenly  illumin- 

ated  zone 
(3)  Photocells 

(7)  Charging  point 

(8)  &  (9)  Deflectors 
•  10)  Receiving 

shutes 

rhe  separating  of 
the  rejected  and 
sound  product  lakes 
place  automatically 
in  mid-air. 


Patentees  ani  Site  Mikeri  U.K.  Patent  N>.  617276 


U.S.A.  Patent  No.  2536693  and  other  World  Patents 


UP-UP-UP  ! 


Goods  up — Production  up 
Profits  up! 

ALM  Elevators  rise  to  the 
occasion,  maintain  a  floor  to 
floor  flow,  speed  up  turn- 
round  of  goods,  and  curtail 
handling  costs. 

May  we  be  of  assistance  to 
you  ? 

Specify 

AUlMl 

STANDARDISED 

(uInIiIti  band 

CONVEYDRS 


Write  for  Illustrated  brochure  ?]*, 


A.  L.  MARSHALL  (CARLTON)  LTD  •  CARLTON  •  NOTTINGHAM  lei  24-8212/3 
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8 


10  1.1 


12  0 


9 


jipirrriTtThTTtTrrirrr: 


We  have  always  specialized  in  “  tailor  made 
metalwork  to  meet  the  specific  needs 
of  the  Food  Industry. 


We  should  therefore, 
%  be  glad  to  quote  for  any 

^  equipment  you  require  in  steel, 

copper,  brass,  aluminium  or  stainless 
steel  in  the  form  of  sheet,  plate,  tube, 
perforated  metal  or  wirework. 


BRABY 


PRODUCTS 


FREDERICK  BRABY  &  COMPANY  LIMITED 

Head  Office:  3S2-364  EUSTON  ROAD.  LONDON.  N.W.I.  TtLCPHONE:  EUSKm  3456 

FACTOHIFS  at:  London  Works.  Thames  Road.  Crayford.  Kent,  ttlephone:  Bexleyheath  7777 
Ida  Works.  Deptford.  London.  S.E.8.  telephonf:  TIDeway  1234 
Havelock  Works,  Aintree.  Liverpool.  10.  TELEPFlONt  ;  Aintree  1721 
Eclipse  Works.  Petershill  Road.  GlasRow.  N.  telfphone;  ^ringburn  5ISI 
Ashton  Gate  Works.  Bristol.  3.  telephone;  Bristol  64041.  Also  Falkirk  and  Motherwell 

OTHEli  OIFICES:  1 10  Cannon  Street.  London.  E.C.4  (Export),  telephone;  MANsion  House  6034 
Queen's  Buildings.  10  Royal  Avenue,  klfait.  telephone:  Belfast  26509 
Palace  Street.  PIvmouth.  telei  hons;  2261 


w 
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FMS  FMS  EMS  FMS  FMS  FMS  FMS  FMS” 
4S  FM&  FMS  FMS  FMS  FMS  FMS  FMS  F^ 


FMS  FMS  FMS  Ym  / —  ms 

ilS  ;  FMS  FMS  F^ 

FMi»-«tff9tS^  FMS  FMS  FMS  FMS  FMS  FMS 
US  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FA 


MS 
5  FA 

jffh 

MS 


FMS  F.M.S.  (FARM  PRODUCTS)  Ltd.  tins 

VIS  F  Cereal  House^  Mark  Lane9  London,  E.C.3  pj^ 

Ro^^al  39S7 

FMS  Aifid  ima  jiivia  xjvio  ima  j-xmo  FMS 

\IS  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FA 

FMS  rMC  rM<J  Pjvig  FMS  FMS  FMS 

MS  FA  Use  these  up-to-date  preserved  >  FMS  FMS  FMS  FA 

vegetables  and  cut  down  prepara,  j^g 
tion,  waste,  storage  space.  Air-tight 

MS  FA  tins  give  good  storage  life,  enabling  3  FMS  FMS  FMS  FA 

FMS  Z^ghTheler^ ^  FMS  FMS  FMS 

MS  FA  Twenty-eight  vegetables  are  3  FMS  FMS  FMS  FA 


FMS 


FMS 


available  in  strip,  diced,  sliced. 


MS  FMS  FAIS  FMS 


AAww  finely  chopped,  or  powder  form.  *-*tj*/  axwam 

MS  FAi.x  JLnkl9  4m|VW  FMS  FMS  FMS  FA 


FMS  FMS  FMS  FMo  -  .ZJ  'i.  /  j&SMS® 
MS  ^  FA 

s  I  I  I  nil  I  I 'HI  I  MU  III!  1*1 

MS  VSdS  FMS  FMS  FMS  FMS  FMS  FMS  FA 
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...if  it’s  a  question  of  metal  containers 


T  ORRELL  HOUSE,  ORRELL  LANE.  WALTON.  LIVERPOOL,  9  •  Phone:  Aintrce  3600 

LUlmlTinSlD  )  LONDONOFFICE:GRANDBUILDINGS.TRAFALGARSQ.,W.C.2  Phone;TRAfaJ«ar5781 

_ _ y  ALSO  AT  GLASGOW,  BELFAST  AND  DUBLIN 

- mm.A 
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Reads  have  had  85  years  experience  in  designing  metal  containers  to  customers’  requirements. 
Each  product  and  each  market  has  its  peculiar  packaging  problems.  Reads  of  Liverpool  take  into 
account  your  own  factory  packing  problems,  if  you  so  desire.  They  will  endeavour  to  assist 
you  with  regard  to  the  closing  and  sealing  of  your  containers. 

They  will  give  you  the  benefit  of  their  experience  if  your 
products  are  shipped  abroad  or  stored  in  this  country — and 
whether  the  container  should  be  plain,  printed  or  lacquered. 

If  you  wish  to  duplicate  an  existing  container  or  wish  to 
improve  the  packaging  of  one  already  on  the  market 
—  get  into  touch  with  Reads  about  it. 
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food  Handling  Legislation 

SOME  time  has  elapsed  since  the  Food  and  Drugs 
Amendment  Bill  was  referred  to  the  House  of 
Commons  by  the  House  of  Lords  on  March  30,  the 
Second  Reading  eventually  being  given  on  July  23, 
at  very  short  notice,  when  it  was  referred  to  the 
whole  House  in  Committee  on  July  26.  Owing  to 
pressure  of  business,  it  was  not  possible  to  discuss  the 
Bill  in  Committee,  and  although  no  serious  proposals 
for  amendment  were  made  during  the  Reading,  there 
is  still  time  for  important  ones  to  be  suggested. 

In  moving  the  Reading,  Dr.  Charles  Hill  outlined 
the  four  main  provisions  in  the  new  Bill,  the  first  of 
which  constitutes  an  endeavour  to  tie  up  the  present 
impracticability  of  Sections  8  and  13  of  the  Food  and 
Drugs  Act,  1938.  Section  8  of  the  existing  Act  gives 
the  Minister  power  to  make  regulations  for  the  pre¬ 
vention  of  danger  to  health  from  almost  any  cause 
whatever,  whereas  Section  13  lays  down  several  pro¬ 
visions  for  premises  where  food  is  to  be  prepared  or 
stored,  thereby  rendering  Section  8  inoperative. 

The  second  provision  relates  to  the  power  of  the 
Minister  to  make  regulations  respecting  the  com¬ 
position  of  foods  and  gives  him  authority  to  require 
disclosure  of  any  substances  employed  in  their  manu¬ 
facture. 

The  third  concerns  the  microbiological  contamina¬ 
tion  of  food  sold  to  the  public;  lastly,  the  Bill  is 
intended  to  bring  into  permanent  legislation  those 
Defence  Regulations  which  have  been  found  to  be 
u.seful  and  which  can  no  longer  be  properly  referred 
to  as  necessary  for  the  Defence  of  the  Realm. 

Although  the  House  was  regaled  with  harrowing 
tales  of  food  poisoning,  the  Bill  was  passed  without 
a  Division  but  not  without  criticism  from  the  Op¬ 
position.  who  chided  the  Government  for  its  weak¬ 
ness  in  watering  down  the  proposed  regulations  for 
the  hygienic  handling  of  food  and  for  including  many 
points  in  the  Code  of  Practice  which  it  is  recognised 
cannot  be  enforced  by  law.  Nevertheless,  it  was 
noticeable  that  both  parties  claimed  credit  for  the 
Bill. 

Despite  the  reference  to  the  use  of  chemicals  in 
food,  it  is  remarkable  how  the  public  interest  has 
been  transferred  in  recent  years  from  the  chemical 
to  the  microbiological  aspect  of  adulteration.  A  cen¬ 
tury  ago,  stalwarts  like  Accum,  Wakeley,  and  Has- 
sall  were  ridiculed  for  their  outspoken  criticism  of 
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the  gross  adulteration  then  occurring  in  food;  even 
a  Select  Committee  reported  that  people  were  not 
being  so  much  poisoned  as  cheated.  Will  people 
laugh  a  hundred  years  hence  at  the  suggestions  now 
being  made  that  it  is  impossible  to  control  the  small 
teashop,  where  the  single  assistant  with  a  streaming 
cold  runs  round  to  the  W.C.  and  rushes  back  to  cope 
with  the  queue  of  waiting  customers  without  washing 
her  hands? 

Reputable  manufacturers  do  not  fear  legislation 
requiring  food  to  be  handled  in  a  hygienic  manner 
at  all  stages  of  its  preparation;  their  only  fear  is  of 
the  backyard  competitor  who,  in  making  his  own 
profit,  brings  his  respectable  neighbour  into  dis¬ 
repute. 

Groundnuts  Again 

A  FORMER  Director  of  Agriculture  in  Kenya,  Mr. 
Stuart  Gillett,  C.M.G.,  has  been  appointed  chairman 
of  the  new  board  of  the  Overseas  Food  Corporation, 
with  headquarters  in  Tanganyika,  the  personnel  of 
which  is  now  to  include  a  high  proportion  of  mem¬ 
bers  with  long  experience  of  East  African  conditions ; 
some  of  them  were  formerly  members  of  the  Colonial 
Agriculture  Service. 

From  a  perusal  of  the  last  report  of  the  Corpora¬ 
tion,  it  is  probably  not  too  much  to  say  that  the 
unfortunate  experiences  of  the  past  were  in  no  small 
part  due  to  the  readiness  of  those  in  authority  to 
accept  the  views  of  people  whose  visionary  enthu¬ 
siasm  and  volubility  were  only  exceeded  by  their 
failure  to  be  guided  by  those  who  knew  the  actual 
conditions  on  the  spot.  The  present  reorientation  of 
control  offers  at  least  a  chance  of  some  benefit  ulti¬ 
mately  emerging  from  past  failures. 

The  programme  now  entered  upon  is  essentially 
one  of  cautious  large  scale  experiment  designed  to 
ascertain  what  really  can  be  accomplished  in  a 
naturally  dry,  poor,  and  unpromising  region.  The 
millions  of  acres  originally  intended  for  cultivation 
have  now  been  whittled  down  to  a  mere  40,000  in 
Kongwa,  Urambo,  and  Nachingwea,  and  divided 
into  a  series  of  farming  blocks  each  under  the  charge 
of  an  experienced  farm  manager.  » 

Although  the  scale  of  these  operations  has  been 
thus  reduced,  they  still  represent  a  very  consider¬ 
able  enterprise  when  judged  in  terms  of  previous 
large  scale  farming  operations  in  the  tropics. 
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Gone  is  the  intention  to  concentrate  on  the  pro¬ 
duction  of  a  single  crop,  i.e.  groundnuts,  although 
they  are  still  included  in  the  programme.  Experience 
indicates  that  Rosette  disease  is  an  obstacle  to 
groundnut  cultivation  which  has  not  been  sur¬ 
mounted,  a  point  which  was  stressed  but  disregarded 
when  the  scheme  was  first  launched.  Instead,  there 
has  been  substituted  a  plan  of  large  scale  experiments 
with  a  series  of  crops  including,  in  addition  to  ground¬ 
nuts,  cotton,  maize,  sorghum,  soya  beans,  fibre 
crops,  fodder  crops,  and  tobacco  as  well  as  trials 
with  various  forms  of  animal  husbandry. 

At  Kongwa  in  1952-53  rainfall  was  so  low  that 
attempts  at  crop  production  were  a  total  failure.  As 
the  report  points  out,  the  year  was  one  of  low  rainfall 
throughout  East  Africa,  but  at  Urambo  and  Nachin- 
gwea  fair  crops  were  reaped.  Previous  experience 
has  shown  that  Kongwa  itself  is  so  liable  to  drought 
that  prospects  of  it  ev’er  becoming  a  region  of  profit¬ 
able  cropping  are  doubtful.  It  seems  at  least  prob¬ 
able  that  at  best  it  can  be  only  a  marginal  region,  if 
agriculture  can  be  profitably  undertaken  there  at  all. 
Prospects  at  Urambo  and  Nachingwea  are  better. 
At  Urambo,  an  attempt  is  being  made  to  develop  an 
African  co-operative  tenant  scheme,  while  at  Nachin¬ 
gwea  interest  centres  on  a  European  settlement 
scheme  designed  to  examine  the  potentialities  and 
economics  of  farming  this  land  by  settlers. 

The  scientific  services,  which  to  the  minds  of  many 
constituted  the  one  bright  spot  in  the  past  history  of 
the  Corporation’s  operations,  have  been  reorganised 
as  separate  activities  at  the  three  centres.  The  work 
has  included  soil  studies,  economic  botanical  investi¬ 
gations,  fertility  studies,  and  pest  control  research. 

It  is  heartening  to  learn  of  the  efforts  being  made 
to  reorientate  development  along  sound  and  rational 
lines;  out  of  the  welter  of  errors  and  failure  which 
attended  the  original  scheme,  it  may  be  that  a  suc¬ 
cessful  form  of  development  for  the  lands  of  this 
marginal  region  will  ev-entually  emerge. 

Food  Sterilisation  hy  Irradiation 

Sterilisation  of  food  products  by  the  use  of  atomic 
energy  may  soon  be  a  commercial  proposition.  For 
the  first  time,  waste  products  from  atomic  weapon 
manufacture  are  now  to  be  used  for  experimental 
irradiation  of  foods  in  the  laboratories  of  the  De¬ 
partment  of  P'ood  Technologv'  at  the  Massachusetts 
Institute  of  Technology. 

The  Argonne  National  Laboratories,  operated  by 
the  University  of  Chicago  in  Lemont,  Illinois,  an¬ 
nounced  recently  the  shipment  to  M.I.T.  of  the  first 
of  a  new  type  of  experimental  radiation  source  which 
uses  nuclear- reactor  waste  products. 

This  source  is  to  be  used  in  connexion  with  equip¬ 
ment  which  will  for  the  first  time  make  possible  the 
irradiation  of  food  in  commercial  sized  containers. 


The  new  energy  source,  equivalent  in  radiation 
intensity  to  several  pounds  of  radium,  is  a  small 
hollow  cylindrical  block  of  concrete  which  was  pre¬ 
pared  by  mixing  cement  with  the  liquid  radioactive 
fission  products.  The  latter  are  the  by-products 
created  when  neutrons  bombard  uranium-235  in  a 
nuclear  reactor.  The  highly  radioactive  cement- 
fission  product  mixture  is  surrounded  on  all  sides  by 
sev’eral  inches  of  ordinary  concrete  and  a  lead  shield 
which  is  also  several  inches  thick  to  protect  workers 
from  harmful  radiation.  An  opening  into  the  centre 
of  the  source  is  provided  so  that  materials  to  be 
irradiated  may  be  lowered  into  the  active  region. 

The  source  produces  y-radiation,  very  similar  to 
that  from  the  radioactive  cobalt  source  which  has 
already  been  studied  at  M.I.T.  Radioactive  cobalt  is 
not  available  in  large  enough  quantities  to  handle  the 
output  of  any  commercial  food  producer. 

The  present  research  will  be  devoted  to  the  y-rays 
produced  by  the  new  source,  determining  their  effects 
on  various  foods,  and  learning  how  long  the  source 
can  be  used  without  renewal.  Special  automatic 
equipment  to  introduce  three  small-size  food  cans 
into  the  active  region  of  the  new  source  is  now  being 
built  to  M.I.T.  specifications. 

Food  and  Dental  Caries 

A  MEMORANDUM  {Brit.  Dent.  /.,  1954,  86,  199) 
drawn  up  by  the  British  Dental  Association’s  Child 
Dental  Health  Committee  presents  evidence  that 
dental  caries  is  associated  with  the  stagnation  of  food, 
in  particular  refined  carbohydrates,  around  the 
teeth.  The  lovv'er  dental  caries  incidence  in  countries 
where  sugar  and  sweets  were  rationed  during  the  two 
world  wars  went  to  prove  this  point.  The  studies  in 
dental  caries  recently'  carried  out  in  Sweden  have 
shown  that  the  greatest  damage  to  the  dental  struc¬ 
tures  results  from  eating  sweets  and  other  snacks  be¬ 
tween  meals,  while  a  similar  total  quantity  of  this 
type  of  food  taken  at  mealtimes  is  not  so  detrimental. 

Dental  decay  can  be  largely  controlled  outside  the 
dentist’s  surgery.  It  can  be  reduced  by  limiting  the 
consumption  of  sticky'  sweets,  particularly  between 
meals.  Apart  from  this,  tooth-brushing  must  be 
carried  out  immediately  after  eating  and  the  method 
of  doing  this  must  be  correct  and  thorough. 

The  experimental  use  of  chemicals  as  a  preventive 
measure  has  proved  disappointing.  Topical  applica¬ 
tions  of  silver  nitrate  have  not  been  successful  and 
sodium  fluoride  not  so  successful  as  was  hoped, 
although  the  results  of  the  large  scale  investigation 
of  the  Fluoride  Working  Party  of  the  Ministry  of  j 
Education  are  expected  to  indicate  the  value  of  this  I 
measure.  ■ 

Caries-inhibiting  substances  incorporated  in  tooth¬ 
pastes  are  looked  upon  by  the  committee  with  re-  . 
serve  and  some,  containing  penicillin,  with  dis¬ 
favour.  I 
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In  addition  to  dietary  control,  it  is  the  opinion  of 
a  writer  in  the  British  Medical  Journal  (May  15, 
1954)  that  the  most  hopeful  means  of  preventing 
caries  is  the  introduction  of  one  part  per  million  of 
sodium  fluoride  into  the  public  water  supply.  This 
practice,  widely  adopted  in  the  United  States  since 
1945,  has  been  observed  to  reduce  the  caries  rate. 
An  investigation  on  these  lines  is  proposed  for 
Britain.  People  living  in  districts  where  their  water 
supply  contains  one  part  per  million  of  sodium 
fluoride  have  been  found  to  have  better  teeth  than 
those  whose  drinking  water  is  lacking  in  that  sub¬ 
stance,  but  fluoridation  should  only  be  considered  as 
a  part  of  the  measures  necessary  to  remedy  the 
prevalent  bad  state  of  the  teeth  of  people  on  this 
island. 

Government  Food  Control 

This  issue  of  Food  Manuf.\cture  is  the  first  in 
which  it  has  been  possible  to  add  one’s  expressions 
of  satisfaction  at  the  end  of  all  food  rationing  after 
14.1  years.  We  feel  that  there  is  nothing  to  add  to 
what  has  already  been  said  about  this  historical  event 
during  the  month  which  has  elapsed.  At  the  time 
of  writing,  “rationing  by  price’’  is  the  order  of  the 
day,  but  we  are  assured  that  this  is  merely  tem¬ 
porary.  In  the  meantime,  fillet  steak  and  similar 
delicacies  are  as  inaccessible  to  those  with  incomes 
in  the  lower  brackets  as  they  ever  were. 

For  the  record,  it  may  be  useful  to  transcribe  a 
number  of  important  functions  of  government  which 
will  remain.  These  are: 

1.  Implementation  with  the  Agricultural  Depart¬ 
ments  of  the  farm  price  guarantees  in  free  mar¬ 
ket  conditions. 

2.  Administration  of  deficiency  payments  schemes 
for  the  four  main  cereal  crops  and  for  livestock; 
sup[X)rt  prices  for  eggs  and  potatoes. 

3.  Administration  of  subsidies  totalling  mil¬ 

lion  a  year,  including  subsidies  on  bread  and 
milk  and  welfare  subsidies. 

4.  Various  responsibilities  under  continuing  long¬ 
term  contracts,  e.g.  for  bacon,  meat  (with 
Australia),  coffee,  copra,  and  orange  juice. 
Continuing  purchase  of  sugar  to  implement  the 
Commonwealth  Sugar  Agreement. 

5.  Oversight  of  import  programmes  for  balance  of 
payments  reasons. 

6.  Questions  arising  under  the  International  Sugar 
Agreement  and  the  Commonwealth  Sugar 
Agreement  and  in  connexion  with  such  bodies 
as  FAO,  OEEC,  NATO,  and  EPU. 

7.  Defence  Plans — Civil  Defence  organisation — 
stockpiling. 

8.  Food  standards,  food  and  drugs  legislation,  and 
slaughterhouse  legislation. 

9.  VV'elfare  foods  and  nutritional  policy, 

10.  Disposal  of  stocks;  winding  up  of  accounts,  etc. 
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Prepackaging  Farm  Produce 

Large  scale  research  into  the  prepackaging  of  farm 
and  market  garden  produce  is  to  be  undertaken  by 
a  new  organisation  sponsored  by  the  Farmers’  Cen¬ 
tral  Organisation. 

The  success  of  last  year’s  pilot  experiment  on 
tomatoes  carried  out  at  Worthing  has  justified  this 
more  comprehensive  project  which  will  enable  many 
different  types  of  packaging  material  and  machinery 
to  be  tested,  as  well  as  methods  of  distribution  and 
marketing  of  a  large  number  of  prepackaged  com- 
m.odities  on  a  nationally  co-ordinated  and  permanent 
basis. 

Preliminary  trials  are  to  be  carried  out  by  two 
F.C.O.  member  societies — Farmers  and  Growers  In¬ 
dustries  Ltd.,  at  Worthing,  and  the  East  Midlands 
Marketing  Association,  Ltd.,  at  St.  Ives,  Hunts. 

At  Worthing,  they  will  be  concerned  with  the  use 
of  cartons  for  mushrooms  and  of  various  types  of 
wrapping  material  for  apples  and  tomatoes.  At  St. 
Ives,  a  new  and  highly  adaptable  machine  is  to  be 
used  for  overwrapping  plums  and  apples,  mixed 
salad  packs,  and  trays  of  vegetables. 

It  is  anticipated  that  over  a  million  experimental 
packs  will  be  turned  out  this  year. 

Chicken  Flavour 

Does  the  flavour  of  chicken  come  from  the  bones, 
the  flesh,  the  fat,  or  the  skin?  This  has  been  the 
subject  of  research  by  the  United  States  Department 
of  Agriculture  (/.  Agric.  and  Food  Chem.,  1954,  2, 

364)- 

The  experiments  carried  out  have  clearly  indicated 
that  the  main  source  of  flavour  is  the  flesh,  there 
being  scarcely  any  contribution  from  the  fat,  and 
not  a  great  deal  from  either  bones  or  skin.  There 
is  no  significant  difference  between  the  flavour  con¬ 
tributions  of  light  or  dark  meat,  but  an  important 
and  surprising  discovery  is  that  the  flavour  pre¬ 
cursors  are  readily  extracted  from  minced  raw  meat 
by  cold  water,  demonstrated  by  the  loss  of  flavour 
in  the  meat  after  soaking.  As  chickens  are  often 
commercially  chilled  in  ice  water  during  storage  and 
distribution,  this  factor  is  to  be  the  subject  of  fur¬ 
ther  research,  and  constitutes  a  point  that  might  well 
be  studied  by  the  British  poultiy'  industry  and 
chicken  canners. 

Stabilisation  of  Papain 

Two  methods  used  for  the  stabilisation  of  papain  are 
the  formation  of  a  “  salt  paste  ’  ’  and  the  use  of 
sulphur  dioxide  which,  by  destroying  the  oxidases 
present  in  the  latex,  removes  the  main  cause  of 
deterioration. 

The  fresh  latex  is  cautiously  mixed  with  a  satur¬ 
ated  solution  of  sulphur  dioxide,  a  small  sample 
being  withdrawn  after  each  addition  and  tested  with 
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benzidene-hydrogen  peroxide  reagent,  until  a  posi¬ 
tive  oxidase  reaction  is  no  longer  obtained.  Excess 
of  sulphur  dioxide  must  be  avoided,  the  amount  re¬ 
quired  being  usually  about  5  per  cent,  (by  weight), 
calculated  on  the  weight  of  wet  latex.  The  latex  is 
then  dried  either  in  vacuo  at  55°C.  or  in  an  incubator 
at  38°C. 

Compared  with  untreated  juice  dried  under  the 
same  conditions,  the  product  is  superior  in  colour, 
activity,  and  storage  properties. 

Other  investigations  have  shown  that  the  following 
procedures  gave  good  storage  properties:  {a)  quick 
freezing  of  the  latex  and  storage  in  the  frozen  state ; 
(b)  addition  of  2  per  cent,  sodium  bisulphite  and 
drying  in  an  oven  at  55°C.;  and  (c)  addition  of  o-2 
per  cent,  thymol  and  0  5  per  cent,  sodium  bisulphite, 
followed  by  an  interval  of  three  to  24  hours  before 
drying  in  an  oven  at  50°  to  7o‘’C.  Under  (a)  there 
was  little  loss  in  activity  after  three  years'  storage, 
under  (b)  after  two  years’  stofage,  and  under  (c) 
after  nearly  two  years’  storage. 

These  investigations  should  be  of  considerable 
interest  to  suppliers  of  commercial  papain  sold  as 
meat  “  tenderisers,”  as  hitherto  it  has  always  been 
difficult  to  produce  a  stable  product. 

Canners  and  Growers  Co-operate 

The  maintenance  of  co-operation  with  the  processing 
industries  is  one  of  the  chief  functions  of  the  Scottish 
Horticultural  Research  Institute  at  Invergowrie,  near 
Dundee,  whose  director.  Dr.  T.  Swarbrick,  is  receiv¬ 
ing  the  active  support  of  the  major  food  manufac¬ 
turing  firms  in  the  area. 

The  manufacturers’  role  is  to  indicate  the  type  of 
produce  wanted  and  the  characteristics  which  will 
result  in  the  production  of  an  attractive  pack,  and 
to  carry  out  pilot  scale  tests  under  actual  manufac¬ 
turing  conditions  which  will  demonstrate  defects  not 
otherwise  evident. 

As  a  result  of  this  collaboration,  it  should  ul¬ 
timately  be  possible  to  provide  crops  to  meet  the 
most  exacting  demands  of  the  processors  and  which, 
at  the  same  time,  are  satisfactory  to  the  grower  from 
an  economic  viewpoint. 

Entirely  new  fields  of  production  are  being  opened 
up  in  this  way.  It  has  been  argued,  for  example, 
that  spinach  is  not  suitable  for  cultivation  in  Scot¬ 
land,  but  trials  have  already  demonstrated  that 
varieties  of  Dutch  and  Scandinavian  origin  will  do 
well.  When  this  particular  work  is  finalised,  canners 
in  the  area  will  have  available  a  new  vegetable  for 
inclusion  in  the  factory  programme  and  growers  a 
crop  which,  until  now,  has  been  regarded  as  un¬ 
economic  and  impossible  to  grow. 

The  bulk  of  this  research  work  is  being  carried 
out  at  the  Mylnfield  Centre  at  Invergowrie,  where 
field  trials  with  peas  are  now  in  progress  to  test  six 
varieties  of  selected  strains  to  assess  their  suitability 


for  canning.  French  bean  trials  are  being  direc  ted 
towards  the  production  of  a  stringless  type,  capable 
of  cultivation  in  Scotland  and  suitable  for  canning. 
Refugee  has  been  a  satisfactory  strain  in  England, 
but  it  carries  its  main  crop  too  late  in  Scotland  to 
make  it  a  satisfactory  yielder.  Attention  has  thus 
been  given  to  American  and  Scandinavian  strains 
and  some  30  different  varieties  have  been  used  to 
find  the  most  suitable  strain.  This  number  has  now 
been  reduced  to  six,  and  from  the  group  now  on 
trial,  information  should  be  available  at  the  end  of 
the  current  season. 

The  fact  that  the  larger  canners  are  co-operating 
in  this  way  must  not  be  regarded  as  indicating  any 
bias  tow’ards  the  processing  industries  to  the  dis¬ 
advantage  of  the  growers.  It  is  inevitable,  how¬ 
ever,  that  expansion  of  production  and  utilisation  in 
Scotland  must  come  largely  from  the  manufacturing 
side  since  there  must  be  an  ultimate  saturation  point 
to  fresh  consumption. 

Solid  Puddings 

“Blessed  be  he  that  invented  pudding,  for  it  is  a 
Manna  that  hits  the  Palates  of  all  Sortes  of  People.” 
That  blessing,  referring  particularly  to  English  pud¬ 
dings  since  it  was  written  by  Monsieur  Misson  in  his 
“Memoirs  and  Observations  in  Travels  over  Eng¬ 
land,’’  was  more  concerned  with  lighter  fare  con¬ 
cocted  from  “Flower,  Milk,  Eggs,  Butter,  Sugar, 
Suet  and  Raisins,  etc.’’  Yet  even  this  French  visitor 
of  1719  knew  well  enough  that  there  were  puddings 
of  heavier  calibre,  those  intended  by  Pope  in 
“weighing  solid  puddings  against  empty  praise.” 
For  Misson  waxes  lyrical  over  “a  great  Nostrum,  a 
learned  Mixture  of  Neats-tongues,  chicken,  eggs, 
sugar,  raisins,  etc.’’ 

All  of  which  causes  us  to  wonder  whether  the 
heavier  meatier  pudding  is  disappearing  from  our 
recipes,  whether  the  pudding  and  beef  which  make 
Britons  fight,  according  to  Dan  Congreve  quoted  by 
Matthew  Prior,  have  become  beef  alone.  A  Sussex 
Blanket  Pudding,  for  example,  though  sounding 
heavy  or  stupefying  enough  by  name,  has  only  12 
oz.  suet  as  its  link  with  the  animal  world;  an  Ash¬ 
down  pudding,  specifying  4  oz.  rump  steak,  is  really 
a  partridge  pudding  with  the  steak  as  accompani¬ 
ment  to  “a  brace  of  partridge  (boilers).’’ 

But  now  our  hopes  are  revived  by  a  report  from 
the  manager  of  Fleet  Street’s  famous  Cheshire 
Cheese,  the  one  and  only  Cheshire  Cheese  so  in¬ 
separably  linked  with  Johnson,  whose  chair  is  still 
to  be  seen  there.  Now  that  shortages  are  gone,  the 
Cheshire  Cheese  Pudding  is  to  be  reinstated.  Rump 
steak,  larks,  oysters,  and  kidneys:  such  are  some  of 
its  constituents;  the  rest  is  secret,  passed  down  by 
word  of  mouth  from  manager  to  chef.  Only  labour 
shortages  threaten  to  curtail  this  very  solid  pudding 
which  weighs  120  lb.,  has  to  steam  in  its  cauldron 
for  26  hours,  and  demands  a  night  shift  to  cook  it. 
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The  basic  principles  of  com¬ 
mercial  mushroom  cultivation 
differ  but  little  from  those  em¬ 
ployed  many  years  ago,  but  vast 
strides  have  been  made  in  cultural 
technique  and  in  the  control  of 
disease  and  pests. 

In  the  earliest  days  of  commer¬ 
cial  production,  mushrooms  were 
grown  on  ridge  beds  made  of  well- 
rotted  manure  and  covered  with 
several  inches  of  soil.  These  were 
laid  in  sheds,  glasshouses,  caves, 
and  in  Southern  England  in  the 
open,  where  they  cropped  only 
during  the  warmer  months  of  the 
year.  Later,  flat  beds  became 
more  popular  and  the  bulk  of 
Britain’s  cultivated  mushrooms 
were  produced  in  glasshouses  after 
the  main  summer  crops,  usually 
tomatoes,  were  finished.  These, 
in  turn,  gave  way  to  shelf  beds, 
often  six  or  eight  tiers  high  and 
accommodated  in  specially  built 
mushroom  houses  after  the  Ameri¬ 
can  fashion. 

The  rapid  development  of  the 
industry  to  its  present  size  has 
been  largely  attributed  to  the  in¬ 
troduction  of  pure  culture  mush¬ 
room  spawn.  Prior  to  this,  results 
had  been  uncertain;  the  spawn 
available  was  of  unknown  vigour 
and  variety  and  sometimes  con¬ 
tained  mushroom  diseases  and  in¬ 
sect  pests.  The  pure  culture  pro¬ 
vided  the  grower  with  a  reliable 
and  tested  strain  free  from  con¬ 
tamination.  Impetus  was  also 
given  by  the  knowledge  gained 
from  the  extensive  research  into 
mushroom  problems  carried  out  in 
the  United  States  and  later,  to  a 
more  limited  extent,  in  Great 
Britain. 

Since  World  War  II,  the  intro¬ 
duction  of  yet  another  American 
innovation,  the  tray,  or  two  zone, 
method  of  cultivation  has  had  a 
profound  effect  on  the  industry  in 
Britain,  attributable,  no  doubt,  to 
the  readiness  with  which  it  lends 


itself  to  intensive  mechanised  pro¬ 
duction  along  factory  lines.  By 
this  system,  trays  replace  the  long 
shelf  beds  and  operations  are 
divided  into  two  distinct  zones  by 
the  use  of  one  room  for  pasteuri¬ 
sation  and  spawn  growth  and 
another  for  cropping. 

The  Tray  System  in  Operation 

The  preparation  of  compost  for 
tray  culture  proceeds  on  lines 
similar  to  those  used  for  other 
systems  of  production.  Fresh 
horse  stable  manure  remains  the 
most  commonly  used  raw  material. 

Composting  is  a  process  of 
natural  fermentation  and  is  carried 
out  in  long  narrow  heaps,  which 
are  turned,  mixed,  aerated,  and 
restacked  at  intervals  of  three  to 
six  days.  Activators  or  supple¬ 
ments  designed  to  stimulate  fer¬ 
mentation  are  added  early  in  the 


process,  enabling  it  to  be  com¬ 
pleted  in  as  little  as  lo  to  12  days. 

Reductions  in  labour  costs  are  en¬ 
sured  by  the  adoption  of  mechanical 
means  for  the  handling  and  turn¬ 
ing  of  manure  during  composting. 
Tractor  or  crane  operated  grabs 
feed  the  manure  on  to  turning  or 
mixing  machines  on  which  it  is 
shaken  out,  aerated,  and  watered, 
and  thrown  up  on  to  the  new  heap. 
In  this  way,  large  quantities  of 
manure  are  converted  into  a  uni¬ 
form  compost  at  relatively  low 
cost. 

The  trays,  usually  five  to  six 
inches  deep,  are  filled  mechanic¬ 
ally,  or  by  hand,  and  move  by 
roller  conveyor  to  a  pasteurising 
chamber  or  heat  room,  where  they 
are  stacked  one  above  the  other  10 
or  12  high,  usually  in  double  rows 
with  gangways  between.  Trays, 
specially  constructed  for  mush- 


Food  Manufacture — September^  1954  34i 


Outdoor  ridges  are  still  used  to  s  limited  extent  in  southern  England. 


Mushroom  Growing  on  Trays 

Robert  G.  Darlington 

Mushrooms  have  been  esteemed  a  delicacy  since  ancient  times,  but  it  was  as  lately  as  1905  that 
a  worker  in  America  perfected  a  method  of  spore  germination  and  pure  culture  spawn  production 
which  revolutionised  the  mushroom  growing  industry.  This  article  describes  the  methods  of 
mushroom  production  employed  by  W.  Darlington  and  Sons,  one  of  Britain's  largest  commercial 
undertakings  of  this  nature. 


I 


Kidge  beds  in  production  under  glass. 

room  growing,  normally  have  ends 
of  a  depth  greater  than  that  of  the 
sides.  Thus,  when  stacked  one 
above  the  other',  there  is  a  small 
but  very  essential  air  space  be¬ 
tween  the  compost  and  the  base  of 
the  box  above  it.  Alternatively, 
blocks  or  bricks  are  placed  be¬ 
tween  the  trays  when  stacking. 


tinuation  of  the  composting  pro¬ 
cess  under  controlled  conditions, 
so  that  the  right  type  of  aerobic 
fermentation  is  encouraged. 

Owing  to  the  compactness  of 


the  trays  when  stacked  for  pas¬ 
teurisation,  little  additional  heat  is 
usually  needed  to  reach  the  re¬ 
quired  temperature  of  130°  to 
I40°F,  This  may  be  provided  in 
the  form  of  live  steam  injected 
into  the  house,  or  by  steam  pipes 
if  the  moisture  content  of  the  com¬ 
post  is  already  high. 

The  temperature  is  maintained 
at  pasteurisation  level  for  12  to  24 
hours  or  even  longer,  according  to 
the  condition  of  the  compost,  and 
during  this  time  careful  ventilation 
is  given  at  frequent  intervals.  Cir¬ 
culating  fans  ensure  even  temper¬ 
atures  in  trays  at  different  levels 
and  the  moisture  content  is  ad¬ 
justed  by  the  judicious  use  of  live 
steam  or  pipe  heat. 

The  Spawning  Operation 

Spawning  is  done  as  soon  as 
the  temperature  of  the  trays  has 
dropped  below  80°  F.  Grain 
spawn  is  most  commonly  used  for 
tray  cultivation,  for  the  reason  that 
it  may  be  simply  broadcast  over  the 
surface  of  the  compost,  and  under 
good  conditions  it  provides  rapid 
mycelial  growth  and  early  crop¬ 
ping.  The  air  spaces  between  the 
trays  enable  spawning  to  be  car¬ 
ried  out  without  unstacking.  A 
flat  spade-like  tool  can  be  inserted 
between  the  trays  and  the  grain 
shaken  off  on  to  the  compost. 
Many  growers,  however,  still  pre¬ 
fer  the  old  method  of  planting  the 
spawn  to  a  depth  of  one  to  one 
and  a  half  inches;  in  such  cases, 
unstacking  and  restacking  is  often 
unavoidable. 


Pasteurisation  of  Compost 

Pasteurisation,  or  “peak  heat¬ 
ing"  as  it  is  known  among 
growers,  has  several  objects.  In¬ 
sect  and  other  pests  which  may 
have  survived  composting  are  de¬ 
stroyed  or  driven  to  the  surface, 
where  they  can  be  eliminated  by 
fumigation.  Most  disease  organ¬ 
isms  are  also  susceptible  to  pas¬ 
teurisation  temperatures.  Equally 
important  is  the  conditioning 
effect  of  correct  pasteurisation 
which  reallv  amounts  to  a  con- 


Shelf  beds  in  production  in  a  specially 
constructed  mushroom  house. 
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About  14  days’  incubation  in 
the  heat  room  at  70°  to  75° F.  is 
given  after  spawning.  There  is 
no  need  for  much  ventilation  dur¬ 
ing  this  period,  but  a  close  watch 
must  be  kept  on  temperatures  as 
the  trays  may  heat  up  owing  to 
renewed  fermentation,  especially 
if  they  have  been  disturbed  during 
spawning.  Vigorous  spawn 
growth  can  also  cause  a  rise  in 
temperature  even  to  the  extent  of 
destroying  the  spawn  itself.  A 
very  moist  atmos|)here  is  believed 
to  be  beneficial  during  the  spawn 
growing  period  and  the  floors  and 
walls  are  kept  well  damped  down. 

Casing 

By  the  end  of  two  weeks,  the 
compost  is  fully  run  with  spawn 
and  the  trays  are  ready  to  be 
moved  to  their  cropping  quarters. 
Roller  conveyors  are  set  up  be¬ 
tween  pasteurising  chamber  and 
cropping  room  and  the  trays  are 
cased  en  route  with  an  even  layer 
of  soil,  or  other  casing  material,  to 
a  depth  of  one  inch.  Evenness  of 
depth  is  important,  for  without  it 
correct  watering  is  difficult  and 
irregular  cropping  may  result. 

As  an  alternative  to  soil,  a  mix¬ 
ture  of  moistened  peat  and  chalk 
has  recently  become  popular. 
Many  growers  find  this  more  easily 


Above:  Trays  of  compost  pass  into  the  heat  room  on  roller 
eonveyors. 


Hight:  Trays  are  stacked  in  the  heat  room  ready  lor  pasteurisa- 
tkui.  Steam  heated  gilled  piping  is  used  as  a  source  of  dry  heat. 
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is  allowed  on  some  farms.  During 
this  time,  picking  is  a  daily  opera¬ 
tion  and  a  total  yield  of  up  to  2  lb. 
per  square  foot  may  be  reaped  be¬ 
fore  the  trays  are  removed  from 
the  cropping  rooms  to  make  room 
for  a  further  batch  which,  mean¬ 
while,  have  been  incubated  in  the 
pasteurising  chamber. 

Thorough  disinfection  of  the 
rooms  before  refilling  is  essential, 
particularly  if  disease  has  been 
present  in  the  previous  crop.  This 
is  usually  achieved  with  a  com¬ 
bination  of  formaldehyde  and  heat 
— again  in  the  form  of  live  steam. 

The  grower  must  be  constantly 
on  his  guard  against  both  disease 
and  pests,  either  of  which  can 
build  up  to  serious  proportions  in 
an  alarmingly  short  space  of  time. 
Inadequate  disinfection  or  bad 
farm  hygiene,  for  example,  may 
result  in  a  “  carry  over  ’ '  of 
disease  from  one  crop  to  the  next 
in  the  same  house  or  to  another  in 
an  adjoining  cropping  room. 
Trays,  too,  can  harbour  infection, 
which  in  certain  circumstances 
may  survive  pasteurisation  tem¬ 
peratures. 

Emptying,  disinfection,  and  re¬ 
filling  is  done  as  quickly  as  pos¬ 
sible  to  make  maximum  use  of  the 
cropping  space  available.  Accord¬ 
ing  to  the  cropping  period  allowed, 
up  to  six  crops  per  year  can  be 
taken  from  each  room. 


A  casing  machine  of  the  American  type  used  to  apply  a  layer  of  soil  to  the  trays  as 
they  pass  on  roller  conveyor  into  the  cropping  room. 


concentrations,  can  have  an  ad-  cropping  and  six  from  the  date  of 
verse  effect  on  quality.  filling  the  trays  ready  for  pas- 

Watering  is  of  particular  im-  teurisation. 
portance  as  it  can  exert  a  great  Under  normal  cultural  condi- 
influence  on  the  final  yield  and  on  tions,  mushrooms  appear  in 
the  size  and  quality  of  the  mush-  flushes  or  waves,  usually  at  inter¬ 
rooms  produced.  The  first  water-  vals  of  10  to  14  days.  The  first 
ing  is  given  with  a  fine  spray  lance  flush  is  usually  the  heaviest  and 
as  soon  as  the  trays  are  stacked  in  may  yield  from  J  lb.  to  i  lb. 
their  cropping  quarters.  This,  to-  mushrooms  per  square  foot  of 
gether  with  a  second  application  cropping  area.  As  the  crop  pro- 
the  following  day,  is  designed  to  gresses,  flushes  are  less  well  defined 
make  the  soil  uniformly  moist,  but  and  mushroom  production  becomes 
not  wet,  down  to  the  compost,  more  or  less  continuous.  For 
The  same  degree  of  moisture  is  intensive  tray  production,  a  six 
maintained  by  further  very  light  week  cropping  period  is  normal, 
applications  at  intervals  of  two  to  although  eight  or  even  nine  weeks 

three  days  until  pinhead  mush-  _ 

formed  and 


rooms  are  formed  emerge 

above  the  the 

when  neces- 

the  wrong 

can  the 

cate  as 

enters  the  or  may 

on  the 

other  encourages 

the 

The  are 

between  two  three 

trays  are  from  the 

heat  rooms  and  are  cased.  Thus 
approximately  five  weeks  must  be 

allowed  between  spawning  and  Trays  coming  into  production  in  the  cropping  room. 
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greatest  of  these  is  the  extent  to 
which  mechanisation  is  possible, 
labour  representing  a  substantial 
proportion  of  the  total  cost  of  pro¬ 
duction  on  any  mushroom  farm. 
For  maximum  economy  in  labour, 
production  on  a  fairly  large  scale 
is  essential  for  the  maintenance  of 
a  continuous  cycle  of  operations, 
keeping  labour  and  machinery 
in  productive  employment.  Fur¬ 
ther,  from  the  economic  stand¬ 
point,  an  intensive  schedule  of  five 
or  six  crops  per  annum  is  infinitely 
preferable  to  three  or  four,  always 
provided  that  such  intensification 
is  not  achieved  at  the  expense  of 
good  husbandry. 

Few  British  growers  can  hope 
to  achieve  the  high  degree  of  effi¬ 
ciency  made  possible  by  extensive 
mechanisation,  as  most  of  them 
operate  on  too  small  a  scale  to 
justify  the  cost  of  expensive 
machinery.  Nevertheless,  the  sys¬ 
tem  has  a  great  deal  to  recommend 
it.  Many  growers,  for  example, 
find  efficient  pasteurisation  difficult 
or  even  impossible,  particularly 
where  glasshouses,  caves,  or 
cellars  are  used.  Such  places, 
however,  are  ideal  cropping 
quarters  and  can  be  supplied  with 
trays  ready  to  come  into  produc¬ 
tion  from  one  central  heat  room 
where  they  have  been  properly 
pasteurised  and  thus  are  free  from 
disease  and  pests. 

The  tray  system  makes  maxi¬ 
mum  use  of  the  accommodation 
available.  In  a  given  mushroom 
house,  as  much  as  50  per  cent, 
greater  cropping  area  is  sometimes 
obtainable  with  trays  than  is  pos¬ 
sible  with  shelf  beds.  Further,  up 
to  six  crops  per  year  are  possible 
as  against  a  maximum  of  three  on 
shelves. 

Greater  economy  is  claimed  by 
some  in  the  use  of  horse  manure, 
but  in  this  respect  fair  comparison 
is  difficult  owing  to  the  different 
depths  of  compost  used  in  the 
various  systems  and  the  length  of 
time  for  which  they  are  allowed 
to  crop.  Shelf  beds,  for  example, 
are  often  eight  or  nine  inches  in 
depth  and  may  be  allowed  to  crop 
for  12  to  14  weeks.  Despite  this 
longer  cropping  period,  the  yield 
per  ton  is  not  always  as  high  as 
from  trays  laid  to  a  depth  of  four 
to  five  inches  and  cropped  for 
seven  to  eight  weeks. 

Undoubtedly  the  tray  system 


has  many  advantages  over  other 
methods  of  culture,  but,  like  most 
innovations,  it  is  not  without  its 
pitfalls.  To  give  of  its  best,  it 
must  be  operated  intensively;  this 
necessitates  close  adherence  to  a 
fixed  schedule.  The  vagaries  of 
heating  and  mechanical  handling 
equipment,  variations  in  manure 
supplies,  to  say  nothing  of  Mother 
Nature  herself,  often  conspire  to 
defeat  this  object.  The  capital 
cost  of  effective  mechanisation  is 
high,  and  depreciation  of  heat 
rooms  and  certain  pieces  of  equip¬ 
ment  tends  to  be  rapid.  Small 
cultural  disadvantages  also  exist. 
Watering,  for  example,  requires 
even  more  skill  and  attention  than 
on  shelf  beds,  while  the  ventilation 
of  trays  during  cropping  can  pre¬ 
sent  a  problem.  It  will  be  evident 
that  choice  of  this  system  must  de¬ 
pend  not  only  upon  the  depth  of 


the  grower’s  pocket,  but  also  upon 
his  cultural  skill  and  his  readiness 
to  accept  a  task  which  will  demand 
unremitting  care  and  attention. 

The  tray  system  represents  the 
present  stage  in  the  evolution  of 
the  mushroom  industry  from  the 
crude  and  haphazard  methods  of 
Tournefort  in  the  i8th  century. 
Whether  this  system  is  the  last 
word  in  development,  or  whether 
further  innovations  will  be  forth¬ 
coming,  rendering  it  antiquated  in 
its  turn,  only  the  future  will  show. 

Sl'PPLIERS  OF  EQUIPMENT 
Miscellaneous  mushroom  culture  equip¬ 
ment:  IF.  Darlington  and  Sons. 

Boilers  and  heating  installation :  Bur¬ 
gess  and  Co.  (Bracknell). 

Baby  tractors,  trucks,  and  trailers: 

Wessex  Industries  (Poole). 

Circulating  fans:  Keith  Blackman. 
Supplements:  .-Idco. 

The  photographs  are  published  by 
cimrtesy  of  IF.  Darlington  and  Sons. 


The  Protein  Story 


The  gap  between  the  highly 
specialised  ‘  ‘  Recent  Advances  ’  ’ 
and  “Annual  Review’’  series, 
written  for  the  practising  expert, 
and  the  text-book,  has  been 
bridged  by  a  recent  work,*  the 
object  of  which  is  to  present  a 
comprehensive,  integrated  ac¬ 
count  of  the  chemical,  physical, 
and  biological  properties  of  the 
proteins,  for  the  benefit  of  the 
advanced  student  and  all  those 
workers  trained  in  different  disci¬ 
plines  who  are  entering  the  field 
in  fairly  large  numbers. 

As  is  pointed  out  in  the  preface, 
although  the  proteins  have  been 
under  active  investigation  for  over 
a  century,  progress  throughout 
this  period  has  not  been  at  all  uni¬ 
form.  Advances  had  to  wait  upon 
progress  in  the  cognate  fields,  and 
the  invention  of  new  techniques. 
The  recent  flood  of  progress  has 
been  occasioned  by  the  general 
availability  of  new  tools,  enabling 
the  problems  to  be  attacked,  with 
considerable  success,  from  many 
directions.  The  treatise  is  largely 
aimed  at  those  workers  from  other 
fields  who  have  come  to  the  aid  of 
biochemists,  chemists,  physicists, 
biophysicists,  and  biologists,  to 

*  The  Proteins.  Edited  I)y  Hans 
Neurath  and  Kenneth  Bailey.  Vol.  I. 
Barts  A  and  B.  Pp.  1115.  .\cademic 
Press.  Part  A  price  $12.00;  Part  B 
price  $ij.oo. 


provide  them  with  the  accumu¬ 
lated  knowledge  on  which  to  base 
their  own  advances. 

Specialisation  within  the  field  of 
biochemistry  has  led  to  such  a  di¬ 
vergence  of  interests,  even  among 
those  trained  within  a  single  disci¬ 
pline,  that  this  work  will  be  of 
great  benefit  in  this  respect  also. 
For  example,  a  number  of  bio¬ 
chemists,  already  specialists  with¬ 
in  a  specialised  field,  are  tackling 
the  problems  of  proteins  from  such 
widely  differing  viewpoints  that 
they  scarcely  talk  the  same  lan¬ 
guage.  Thus,  while  some  investi¬ 
gate  their  chemical  structure, 
others  measure  the  nutritional 
value  of  proteins ;  muscle  metabol¬ 
ism  is  far  removed  from  the  study 
of  the  extraction  of  biologically 
active  proteins  from  natural 
sources.  These  different  groups 
have  little  need  to  co-operate  and 
often  little  interest  in  the  work  of 
the  other  groups,  but  all  rely  upon 
a  vast  fund  of  fundamental  know¬ 
ledge  of  the  chemistry,  physical 
nature,  and  biological  properties 
of  the  proteins.  Much  of  this 
essential  knowledge  is  collected  to¬ 
gether  in  these  volumes. 

The  plan  of  the  book  follows  the 
modern  style  of  symposia,  each 
chapter  being  contributed  by  a 
different  specialist.  This  has  the 
advantage  of  expert  and  authori- 
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tative  appraisal  and  the  disadvan¬ 
tage  of  lack  of  cohesion,  balance, 
and  uniformity.  Nevertheless, 
this  procedure  has  become  inevit¬ 
able  if  an  authoritative  account  is 
wanted  in  any  field,  especially  one 
of  this  size  and  rate  of  growth. 

The  complete  set  of  these  two 
volumes  will  provide  a  more  or 
less  adequate  library  on  the  sub¬ 
ject.  The  first  volume  in  its  two 
parts  consists  of  i,ooo  pages,  and 
includes  3,500  references.  If  a 
whole  shelf  of  books  on  the  sub¬ 
ject  can  be  replaced  by  this  small 
set,  this  alone  would  justify  the 
rather  high  cost,  not  to  mention 
the  convenience  and  the  avoidance 
of  duplication. 

Volume  I  covers  the  chemical 
and  physical  properties  of  the  pro¬ 
teins,  their  biological  activity,  and 
a  review  of  the  methods  involved. 
Part  A  discusses  their  isolation 
and  amino  acid  composition,  the 
general  chemistry  of  the  amino 
acids  and  peptides,  structure,  op¬ 
tical,  and  electrochemical  proper¬ 
ties.  Part  B  includes  the  shape  of 
the  molecules,  protein  interac¬ 
tions,  denaturation,  chemical 
modifications,  and  the  relation 
between  structure  and  biological 
activity. 

As  will  be  evident  from  the  rela¬ 
tively  small  number  of  subjects 
dealt  with,  each  is  discussed  at  full 
length  and  in  reasonable  detail: 
the  chapter  on  structure  and  con¬ 


figuration  by  Low  is  almost  a 
book  in  itself. 

So  large  a  volume  cannot  be  re¬ 
viewed  in  detail,  but  a  few  points 
may  be  considered.  It  is  odd  that 
in  an  admittedly  brief  review  of 
the  biosynthesis  of  proteins  by 
Desnuelle,  no  mention  is  made  of 
the  nucleic  acid  template  sugges¬ 
tion  of  Dounce.  This  by  itself 
may  not  be  worthy  of  comment, 
but  a  recent  review  devoted  en¬ 
tirely  to  this  subject  also  joins  this 
conspiracy  of  silence. 

The  chapter  by  Doty  and  Geidu- 
schek  on  optical  properties  collects 
together  information  on  refraction, 
dispersion  and  flow  bi-refringence, 
ultra-violet  and  infra-red  spectra, 
and  photochemistry. 

The  brief  chapter  by  Porter 
reviews  the  relation  of  chemical 
structure  to  the  biological  activity 
of  proteins.  He  shows  that  at¬ 
tempts  to  relate  biological  activity 
with  gross  chemical  or  physical 
properties  have  failed,  and  that 
only  very  general  conclusions  can 
be  drawn.  The  picture  is  compli¬ 
cated  by  the  probability  that  the 
biological  activity  of  the  ‘  ‘  active 
centre  ”  is  in  some  cases  depen¬ 
dent  upon  the  structure  of  the 
whole  molecule,  while  in  other 
cases  it  is  likely  that  this  is  not  so. 

This  book,  to  be  followed  by  a 
second  volume  also  in  two  parts, 
should  meet  with  great  success. — 
A.  E.  B. 


Vegetable  Fats  and  (tils 


The  American  Chemical  Siociety  is 
to  be  congratulated  on  persuading 
Dr.  E.  W.  Eckey  to  write  a  mono¬ 
graph*  on  vegetable  fats  and  oils. 
Many  books  ha\  e  been  written  on 
this  subject,  but  with  the  excep¬ 
tion  of  the  standard  treatise  by 
Lewkowitsch  (“The  Chemical 
Technology  and  Analysis  of  Oils, 
Fats,  and  Waxes  ’’),  which  is  now 
out  of  print,  no  volume  has  been 
entirely  satisfactory.  Dr.  Eckey 
does  not  cover  such  a  wide  field  as 
did  Lewkowitsch,  but  his  work  is 
one  of  the  most  comprehensiv’e  on 
the  subject  to  appear  in  recent 
years. 

The  book  is  arranged  on  a 

•  Vegetable  Fats  and  Otis.  Hv  E.  . 
Eckey,  with  a  chapter  l)v  L.  I*.  Miller. 
Pp.  ix^SjS.  Reiiih«)ld  Publishing  Cor¬ 
poration  (Chapman  and  Mall).  Price  ij2s. 


botanical  basis  with  a  biochemical 
bent,  and  there  are  initial  chapters 
dealing  with  the  chemical  compo¬ 
sition  of  fats,  their  physical  and 
chemical  properties  and  reactions, 
as  well  as  their  biochemical  and 
nutritional  aspects. 

A  very  interesting  chapter  on 
the  genesis  of  fats  and  oils  in 
plants  has  been  written  by  Dr. 
Miller,  while  subsequent  chapters 
are  devoted  to  the  different 
botanical  groups,  including  bac¬ 
teria  and  algae.  In  this  manner, 
it  is  comparatively  simple  to  com¬ 
pare  the  oils  obtained  from  dif¬ 
ferent  members  of  the  same 
botanical  family,  although  the 
usefulness  of  the  work  would  be 
increased  if  comprehensive  tables 
of  the  constants,  colour  reactions, 
and  fatty  acid  composition  were 


given  for  fats  of  each  botanical 
group.  Had  an  attempt  been  made 
to  do  this,  some  of  the  weaknesses 
of  the  work  would  have  been 
demonstrated  before  publication. 
As  an  instance,  the  reference  under 
kapok  oil  mentions  that  it  gives  a 
stronger  Halphen  test  than  does 
cottonseed  oil.  No  reference  is 
made  to  the  Halphen  test  under 
cottonseed  oil,  or  under  the  oil  of 
Sterctilia  foetida,  which  also  gives 
a  positive  Halphen  test.  No  refer¬ 
ence  is  given  to  this  test  either  in 
the  index  or  in  the  chapter  on  the 
chemical  properties  and  reactions 
of  fats. 

The  general  style  of  writing  is 
lucid  and  interesting.  References 
are  given  to  the  work  of  European, 
including  British,  chemists  in  a 
much  more  generous  manner  than 
is  frequently  to  be  found  in  works 
of  American  origin. 

This  work  should  be  on  the 
library  shelf  of  every  laboratory  or 
works  concerned  with  vegetable 
fats  and  oils,  and  can  be  depended 
on  to  supply  useful  information 
whenever  it  is  consulted,  but  it  is 
to  be  hoped  that  the  appearance  of 
a  second  amplified  edition  will  not 
be  long  postponed.  The  reviewer 
agrees  entirely  with  the  publishers’ 
claim  that  this  book  “  will  be  the 
fundamental  reference  work  in 
this  field,’’  but  it  is  for  this  ver\' 
reason  that  it  is  all-important  that 
the  subject  matter  should  be  the 
more  fullv  collated  for  reference. 
— T.  McL. 


The  Leonard  Hill  Technical 
Group 

Articles  published  in  some  of 
the  associate  journals  in  the 
Leonard  tiill  Technical  Group 
this  month  include: 

Chemical  &  Process  Engineer¬ 
ing. — Stirrer  Eftieieney. 

World  Crops.— Riee  Industry 
in  British  Guiana;  Inseetieidal 
Laeqiiers. 

Manufacturing  Chemist. — Pro- 
teetion  against  Radiation  hy 
Means  of  Chemioal  Agents;  Es¬ 
timation  of  Volatile  Acids  in 
Cough  Mixture. 

Corrosion  Technology.— Paint¬ 
ing  for  the  Protection  of  Out¬ 
door  structures;  Hot  Dip  Gal¬ 
vanising. 
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View  from  the  upper  floor  of  the  Aston  Rauch  flour  mill. 

The  Food  and  Agriculture  Groups  in  Austria 

Innsbruck,  in  the  French  zone  of  Austria,  was  the  centre  chosen  this  year  for  the  annual  Tour 
of  the  Food  and  Agriculture  Groups  of  the  Society  of  Chemical  Industry.  The  majority  of  the 
42  participants  and  their  guests  travelled  from  London  by  air,  and  the  whole  party  was 
accommodated  in  one  hotel  near  the  old  part  of  the  town.  Full  advantage  of  the  Sunday  was 
taken  to  explore  the  town  and  the  country  in  the  immediate  neighbourhood,  most  members 
climbing  above  the  snow  line  on  the  mountains  overlooking  the  Inn  valley. 

^HE  first  meeting  took  place  on  of  which  now  gave  employment  to  and  the  installations  for  boiling 
^Monday  morning,  May  24,  some  1,500  people.  There  was  and  smoking  the  products  were  all 
when  Dr.  ().  Ripl,  the  director  of  also  a  salt  industry  which  had  inspected,  one  speciality  product, 
the  Bundes-Anstalt  fiir  Lebens-  been  in  existence  for  over  1,000  described  as  a  “Meat  Cheese," 
mitteluntersuchung,  welcomed  the  years.  Following  a  vote  of  thanks  prepared  from  veal,  attracting  par- 
members  and  introduced  Dr.  J.  by  Dr.  J.  H.  Bushill,  chairman  of  ticular  attention.  The  judicious 
Gmachl-Pammer,  the  Head  of  the  the  Food  Group,  a  tour  of  the  use  of  spices  is  a  feature  of  the  pre- 
Laboratories  of  the  Public  Food  laboratories  was  made,  during  paration  of  the  preserved  meats. 
Analysts’  Institute.  Dr.  Gmachl-  which  members  took  full  advan-  Later  in  the  day  the  sweet  and 
Pammer  then  read  a  paper  on  the  tage  of  the  opportunity  for  dis-  flour  confectionery  firm  of  the 
development  of  the  food  industry  cussion  with  Dr.  Ripl  and  the  Gebriider  Walde  was  visited, 
in  the  Austrian  Tyrol  and  de-  members  of  his  staff.  when  members  were  able  to  ob- 

scribed  the  original  local  resources  Preserved  meats  and  savouries  serve  the  manufacture  of  a  variety 

of  the  district,  leading  to  the  de-  are  well  in  evidence  on  Tyrolean  of  products,  including  jellies, 
velopment  of  industry  generally,  tables,  many  of  these  coming  from  boiled  sweets,  toffees,  and  choco- 
Brewing  and  milling  firms  had  been  Dr.  A.  Hortnagl’s  premises  in  lates,  chocolate  biscuits,  and 
established  in  Innsbruck  early  in  Innsbruck.  Over  50  varieties  of  several  kinds  of  speciality  spiced 
the  nineteenth  century  and  among  preserved  meats  are  prepared ;  biscuits. 

others  of  long  standing  were  the  majority,  of  the  smoked  In  the  evening  members  were 
dairies,  bakeries,  and  mineral  variety,  include  wurst  of  many  received  at  the  Hochhaus  by  the 

water  manufacturers.  shapes  and  sizes ;  others  are  in  the  Deputy  Landehauptmann  of  the 

There  were  also  confectionery  form  of  canned  savoury  pastes.  Tyrol,  Herr  J.  A.  Meyr,  the  Biir- 
and  oils  and  fats  concerns,  and  The  meat  preparing  rooms,  the  germeister  of  Innsbruck,  Dr.  F. 
large  and  small  spirit  distillers,  all  chopping  and  mixing  machines,  Greiter,  and  the  President  of  the 
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Herr  Toni  Rauch  welcomes  the  party  at  the  Anton  Rauch  flour  mill. 


Innsbruck  Chamber  of  Commerce, 
Herr  Miller.  The  expressions  of 
welcome  from  Herr  Meyr  and  a 
message  from  the  University  were 
responded  to  by  Dr.  Bushill. 

On  the  following  day,  Herr  Toni 
Rauch  and  his  colleagues  con¬ 
ducted  members  round  the  Anton 
Rauch  flour  mill  at  Innsbruck- 
Miihlau.  The  present  buildings 
replaced  those  which  had  been 
operated  continuously  in  the 
locality  for  over  a  century.  Most 
of  the  flour,  produced  from 
American,  Canadian,  and  Aus¬ 
trian  wheats,  is  consumed  in  the 
Tyrol. 

A  coach  journey  in  the  after¬ 
noon  carried  the  party  to  Otzthal, 
where  the  fruit  utilisation  and  cold 
storage  station  of  the  Landwirt- 
schaftliche  Genossenschaft  is  lo¬ 
cated.  Wines  and  spirits,  and 
apple  juice  from  locally  grown 
fruit  are  prepared.  During  the 
previous  season,  25,000  gallons  of 
juice  were  handled,  facilities  for 
bottling  and  storage  being  avail¬ 
able.  Cold  storage  for  four  mil¬ 
lion  eggs  and  over  110,000  lb.  of 
other  produce  is  also  available. 


En  route  to  and  from  Otzthal 
brief  halts  were  made  to  enable 
members  to  see  the  waterfall  at 
Umhausen  and  the  historic  Cis¬ 
tercian  abbey  at  Stams.  Dinner 
was  taken  at  Otz  on  the  return 
journey;  during  the  meal  a  pro¬ 
gramme  of  local  set  dances  and 
traditional  songs  was  provided  by 


I 


an  enthusiastic  group  of  ama 
teurs. 

On  the  next  day,  the  Director, 
Dr.  O.  Wassermann,  and  Mrs. 
Wassermann,  with  members  of 
their  staff,  welcomed  the  party  at 
the  Bundes-lehr-  und  Versuchan- 
stalt  fur  Hartkdserei  at  Rotholz,  to 
the  east  of  Innsbruck.  A  tour  of  the 
cheese  production  rooms  and  the 
research  laboratories,  as  well  as  of 
the  students’  residential  quarters 
and  the  school  premises,  was  made 
even  more  enjoyable  by  the  fresh 
milk,  cheese,  new  bread,  and 
butter  serv’ed  in  the  refectory. 
Most  of  the  buildings  are  of  recent 
construction  in  the  local  country 
style  and  the  surroundings  are 
typically  of  the  Tyrolean  country¬ 
side.  The  school  for  master 
cheesemakers  has  been  in  exist¬ 
ence  for  over  75  years  and  the 
new  premises  and  the  facilities 
they  provide  will  be  of  direct 
assistance  to  the  local  agricultural 
economy.  The  main  cheese  pro¬ 
duced  are  Emmenthaler  and 
Tilsiter. 

The  luncheon  at  Rotholz  which 
followed  was  at  the  invitation  of 
Dr.  E.  Gschleisser,  Area  Director 
of  the  Association  of  Austrian  In¬ 
dustries.  The  Vice-President  of 
the  Association,  Dr.  E.  Fischer, 
expressed  the  pleasure  of  his 
organisation  on  the  occasion  of  the 
visit  of  the  Food  and  Agriculture 
Groups  to  the  Tyrol,  and  Dr. 
Bushill  replied. 

The  afternoon  was  spent  at  Jen- 
bach  in  the  modern  hydro-electric 
power  station  at  the  foot  of  the 


Members  of  the  Tour  assemble  at  the  Oebriider  Walde. 
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Achensce,  where  sufficient  power 
is  generated  to  meet  the  require¬ 
ments  of  the  district,  and  at  least 
as  much  again  is  available  for  ex¬ 
port  to  Germany  and  Eastern 
Austria,  the  total  annual  output 
being  about  600  million  KVA.  A 
short  trip  on  the  lake  in  one  of  the 
Achenseekraftwerk  steamers  at  the 
end  of  the  visit  concluded  the  day. 

A  road  tour  through  Brenner  to 
Cortina-Ampuzzo  (where  prepara¬ 
tions  for  the  winter  sports  for  the 
1956  Olympic  Games  are  being 
made)  and  to  the  Dolomites  in 
good  weather  on  the  following 
day,  afforded  an  opportunity  of 
seeing  the  towns  and  villages  in 
holiday  mood.  On  May  28,  the 
first  morning  visit  was  to  the 
"Etab"  Teigwarenfabrik  of  the 
TirolerKonsumunggenossenschaft, 
Innsbruck .  Here  macaroni, 
noodles,  spaghetti,  and  other 
similar  products  are  manufac¬ 
tured.  Modem  machinery  is  in¬ 
stalled,  and  the  products  are  at¬ 
tractively  p>acked  for  retail  sale. 
Three  grades  of  macaroni,  the  first 
containing  egg,  are  produced. 

The  party  then  visited  the  estab¬ 
lishment  of  G.  Schindler  and  Co., 
producers  of  fruit  preserves  and 
spirits.  A  wide  variety  of  jams 
is  made,  mainly  from  imported 
pulp  received  from  all  parts  of 
Europe.  Large  jars  containing 
several  pounds,  as  well  as  smaller 
ones,  are  popular,  enabling  the 
country  folk  to  lay  down  winter 
stores  economically.  The  samp¬ 
ling  of  the  wines  and  liqueurs 
(many  of  which  are  exported, 
some  to  the  United  Kingdom)  was 
enjoyed  in  the  appropriate  sur¬ 
rounding  of  the  cellars. 

The  final  visit  was  to  the  Bur- 
gerliche  Brauhaus,  one  of  the  two 
main  brewing  firms  in  Irmsbruck. 
Here  the  cool  lager  cellars  were 
again  welcome,  the  afternoon  be¬ 
ing  hot.  The  visit  concluded  with 
an  inspection  of  the  automatic 
bottle  washing  and  filling  plant 
and  an  informal  meal  of  bread, 
cheese,  sausage,  and  beer. 

In  the  evening  the  Farewell  Re¬ 
ception  of  the  Tour  was  held  at 
the  Hotel  Europa  in  Innsbruck. 
Dr.  and  Mrs.  Bushill  received 
Herr  Meyr,  Dr.  Greiter,  represen¬ 
tatives  of  the  Chambers  of  Com¬ 
merce  and  Agriculture,  and  of  the 
institutes  and  firms  visited,  to¬ 
gether  with  their  ladies.  During 


the  evening.  Dr.  Bushill  expressed 
the  sincere  thanks  of  the  Food  and 
Agriculture  Groups  to  the  repre¬ 
sentatives.  Well-earned  thanks 
were  also  expressed  to  the  ener¬ 
getic  Honorary  Organising  Secre¬ 
tary,  Mr.  J.  A.  Beesley,  who  had 
for  this  occasion  not  only  to  ar¬ 
range  the  Tour  Committee’s  pro¬ 
gramme  but  also  to  ensure  that  at 
no  stage  did  language  difficulties 
interfere  with  the  arrangements. 
The  success  of  the  reception,  no 
less  than  that  of  the  Tour,  bore 
gratifying  testimony  of  this. 

For  the  main  returning  party  a 
week  of  perfect  weather  ended 
abruptly  in  grey  cloud  and  drizzle 
at  Heath  Row  on  the  afternoon  of 
May  29.  The  offer  of  the  BOAC 


officer,  of  transit  facilities  for 
Shannon,  Gander,  or  New  York, 
had  to  be  refused — we  were  home. 
Perhaps  some  of  us  felt  slightly 
wistful  at  the  thought  of  the  sun¬ 
shine  such  a  little  distance  away. 

Those  who  participated  in  this  year’s 
Tour  were:  Dr.  and  Mrs.  A.  J.  Amos; 
Mr.  J.  A.  Beesley;  Mr.  and  Mrs.  VV. 
Birch;  Mr.  and  Mrs.  F.  K.  Birkett;  Mr. 
A.  P.  Buchanan;  Dr.  and  Mrs.  J.  H. 
Bushill;  Mr.  and  Mrs.  S.  W.  Butterworth; 
Mr.  W.  (1.  Carey;  Mrs.  H.  E.  Cox;  Dr. 
and  Mrs.  J.  G.  Davis;  Mr.  R.  De  Giacomi; 
Dr.  C.  (i.  M.  de  Worms;  Mr.  and  Mrs. 
W.  Dixon;  Miss  G.  H.  Donald;  Dr.  and 
Mrs.  G.  M.  Dyson;  Dr.  H.  Egan;  Dr.  and 
Mrs.  N.  Evers;  Mr.  C.  M.  Keyworth; 
Mr.  and  Mrs.  T.  Mcl.achlan;  Mr.  and 
Mrs.  H.  C.  Moir;  Mr.  and  Mrs.  R.  Harold 
Morgan;  Dr.  and  Mrs.  J.  H.  Oliver;  Mr. 
D.  (i.  Pirie;  Mr.  and  Mrs.  H.  Pritchard; 
Mr.  W.  A.  Whitley;  Mr.  and  Mrs.  J.  B. 
Wilton;  and  Dr.  R.  C.  Wright. 


\e>v  Flavouring  >lalerlal  for  Ice  Cream 


Research  on  a  recently  developed 
flavouring  adjunct  known  as  Vani- 
trope  (propenyl  guaethol)  has  been 
carried  out  by  the  Maryland  Agri¬ 
cultural  Experiment  Station. 

Vanitrope,  a  pure  chemical, 
consisting  of  a  fine,  free  flowing, 
white  powder,  has  a  rich,  sweet, 
delicate  aroma  and  a  pleasant 
vanilla-like  taste.  It  appears  to 
stimulate  the  sense  of  taste  as  well 
as  contribute  to  the  flavour  effect. 
Its  flavour  strength  is  very  high 
and  its  cost  at  use  levels  is  less  than 
that  of  vanillin. 

The  new  agent  has  been  evalu¬ 
ated  on  the  basis  of  its  flavour 
strength  equivalent  and  quality  of 
its  odour  and  flavour  in  compari¬ 
son  with  natural  vanilla  extract, 
vanillin,  ethyl  vanillin,  and  cou- 
marin  by  Tyler.*  Tyler  found 
that,  compared  with  vanillin  crys¬ 
tals,  ethyl  vanillin  and  coumarin 
were  three  times  as  strong  and 
Vanitrope  20  times  as  strong, 
while  vanilla  extract,  judged  as 
excellent  quality,  was  about  iJo 
the  strength.  This  reference  indi¬ 
cated  that  the  use  of  excessive 
amounts  of  Vanitrope  must  be 
avoided,  otherwise  an  unpleasant, 
medicinal  taste  occurred.  It  was 
used  in  the  preparation  of  extracts 
with  a  vanilla-like  flavour  by  (a) 
combining  it  with  vanilla  and 
vanillin  to  provide  a  very  high 
quality  flavour;  (6)  replacing  a 
portion  of  vanillin  to  give  a  less 
expensive  but  more  vanilla-like 
flavour  than  that  of  either  vanillin 
or  ethyl  vanillin  alone. 


Tyler  showed  that  Vanitrope 
had  certain  solubility  limitations. 
It  was  sparingly  soluble  in  water, 
the  presence  of  even  small  quanti¬ 
ties  of  water  in  other  solvents  re¬ 
ducing  the  solubility  of  Vanitrope 
in  them.  It  was  10  per  cent, 
soluble  in  95  per  cent,  ethanol, 

4  per  cent,  in  anhydrous  .pro¬ 
pylene  glycol,  and  could  be  added 
directly  to  fats  or  essential  oils. 

Cartwright"  studied  the  solu¬ 
bility  and  volatility  of  vanilla-like 
synthetics  and  found  the  solubility 
of  propenyl  guaethol,  in  per  cent, 
by  weight  at  24°C.,  was  0  002  in 
water,  0-54  in  50  per  cent,  ethanol 
by  weight,  16*7  in  100  per  cent, 
ethanol,  o-ii  in  50  per  cent,  pro¬ 
pylene  glycol  by  weight,  and  4-00 
in  100  per  cent,  propylene  glycol. 

Cartwright  and  Kelley  '  studied 
the  flavour  strength  of  propenyl 
guaethol  in  comparison  with  vanil¬ 
lin,  ethyl  vanillin,  and  coumarin, 
using  pure  vanilla  extract  as  a 
standard  of  reference.  They  con¬ 
cluded  that  propenyl  guaethol  had 
20  times  the  flavouring  strength  of 
vanillin  and  that  a  blend  of  pro¬ 
penyl  guaethol  and  vanillin  most 
resembled  pure  vanilla  extract  in 
flavour  quality. 

The  purpose  of  this  investiga¬ 
tion  was  (fl)  to  study  methods  of 
incorporation  of  Vanitrope  into  ice 
cream  mix  as  a  flavouring 
material;  (6)  to  study  by  organo¬ 
leptic  examinations  the  flavour 
characteristics  imparted  to  ice 
cream  by  its  use. 

It  was  introduced  into  ice  cream 
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in  combination  with  vanillin, 
vanillin  and  natural  vanilla  ex¬ 
tract,  and  with  natural  vanilla  ex¬ 
tract.  These  preparations  were 
used  in  various  strengths  to  deter¬ 
mine  the  concentration  required  to 
produce  desirable  flavour  char¬ 
acteristics  in  vanilla  ice  cream. 
V'arious  amounts  of  Vanitrope 
were  added  to  chocolate  and  dif¬ 
ferent  fruit  and  nut  ice  cream  to 
determine  its  value  as  a  flavouring 
for  these  products. 

The  results  indicate  that  the 
product  can  best  be  introduced 
into  the  ice  cream  mix  just  pre¬ 
vious  to  or  at  the  time  of  mix  pas¬ 
teurisation.  It  can  be  added  to 
the  mix  in  a  flavouring  formula  as 
a  1 : 7  or  1:20  ratio  of  Vanitrope 
to  vanillin  or  as  Vanitrope  with 
natural  vanilla  extract.  It  can  be 
prepared  for  use  as  a  2  to  4  per 
cent,  solution  in  a  suitable  solvent, 
the  most  suitable  being  propylene 
glycol.  Tween  60  SD,  butter  oil, 
coconut  oil,  and  corn  oil. 

Flavour  observations  indicated 
that  16-  to  22-fold  strength  pre¬ 
paration  of  Vanitrope  and  vanillin 
(1:7  ratio)  produced  more  desir¬ 
able  flavour  characteristics  than 
either  weaker  or  stronger  prepara¬ 
tions. 

The  results  of  panel  observations 
of  ice  cream  flavoured  with  natural 
vanilla,  V^anitrope  alone,  Vani¬ 


trope  plus  natural  vanilla,  Vani¬ 
trope  and  vanillin  (1:7  ratio),  and 
Vanitrope  and  vanillin  plus  natural 
vanilla  indicated  that  Vanitrope, 
blended  with  vanillin  or  natural 
vanilla,  produced  a  desirable,  mild 
pleasant  flavour. 

These  observations  indicated 
that  the  use  of  Vanitrope  enhanced 
the  flavour  imparted  to  vanilla  ice 
cream  by  vanillin  or  natural 
vanilla  extract.  Desirable  flavour 
characteristics  were  obtained  when 
10  per  cent,  of  the  natural  vanilla 
requirements  were  used  in  com¬ 
bination  with  Vanitrope.  Used  in 
excessive  amounts,  it  produced 
off-flavours. 

W'hen  Vanitrope  was  used  in 
chocolate  and  different  fruit  and 
nut  ice  cream,  including  straw¬ 
berry,  raspberry,  pineapple, 
butter  pecan,  butter  brickie,  and 
butterscotch,  the  results  indicated 
that  it  had  a  greater  influence  in 
enhancing  the  flavour  of  the  nut 
and  butter-type  ice  cream  than 
that  of  the  fruit  flavours  studied. 
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Income  Tax  and  >lachinerv 


The  rate  of  the  investment  allow¬ 
ance  under  the  Finance  Bill  is  20 
per  cent.,  the  same  as  for  the 
initial  allowance  and  it  is  granted 
for  expenditure  after  April  6, 
19.54- 

The  initial  allowance  will  still 
continue  to  be  granted  for  capital 
expenditure  on  used  and  second¬ 
hand  machinery  or  plant  and  also 
on  new  road  vehicles,  unless  they 
are  of  a  type  not  commonly  used 
as  private  vehicles  and  unsuitable 
to  be  so  used,  or  are  provided 
wholly  or  mainly  for  hire  to  or  for 
the  carriage  of  members  of  the 
public  in  the  ordinary'  course  of 
the  trade. 

The  main  difference  between  the 
investment  and  initial  allowances 
is  that  the  investment  allowance 
is  not  taken  into  account  in  cal¬ 
culating  other  wear  and  tear  allow¬ 
ance,  whereas  the  initial  allowance 


is.  The  investment  allowance  is 
therefore  a  tax-free  bonus. 

Initial  allowances  for  wear  and 
tear,  for  the  purposes  of  income 
tax,  were  restored  by  the  pro¬ 
visions  of  the  Finance  Act,  1953, 
in  respect  of  capital  expenditure 
on  machinery  or  plant  incurred  on 
and  after  April  15,  1953. 

The  initial  allowances  were  sus¬ 
pended  in  respect  of  expenditure 
incurred  on  and  after  April  6, 
1952;  previously  they  had  been 
granted  for  expenditure  incurred 
on  and  after  April  6,  1946,  and  in 
special  circumstances,  for  expen¬ 
diture  incurred  on  and  after 
April  6,  1944. 

The  allowance  was  restored  at 
20  per  cent.  From  April  6,  1949, 
to  April  5,  1952,  it  was  40  per 
cent. ;  prior  to  April  6,  1949,  it 
was  20  per  cent. 

Both  the  inv'estment  allowance 


and  the  initial  allowance  are 
granted  in  respect  of  expenditure 
incurred,  thus  if  machinery  or 
plant  is  acquired  on  hire  purchase 
terms,  the  allowances  will  be 
granted  as  and  when  the  deposit 
and  instalments  are  paid.  They 
are  granted  for  the  income  tax 
year  in  the  basic  financial  year 
of  which  the  expenditure  is  in¬ 
curred. 

For  example,  if  a  trader  buys 
new  machinery  or  plant  for  £1,0^ 
on  September  i,  1953,  and  pre¬ 
pares  financial  accounts  for  his 
normal  financial  year  to  March  31, 

1954,  these  accounts  will  be  the 

basis  of  assessment  for  the  income 
tax  year  1954-55  that  in¬ 

come  tax  year  he  will  be  granted 
an  initial  allowance  of  20  per 
cent,  of  the  exjienditure,  that  is 
£,200. 

If  he  had  acquired  the  plant  and 
machinery  on  hire  purchase  terms, 
paying  ;^4oo  deposit  and  £50  per 
month  for  12  months,  bv'  March 
31,  1954,  he  would  have  paid  the 
;^4oo  deposit  and  six  instalments 
£50 »  ^  total  of  £700.  The 
initial  allowance  for  the  income 
tax  year  1954-55  would  be  20  pr 
cent,  of  ^yoo,  that  is  ;£i40,  and  as 
the  remaining  six  instalments  will 
be  paid  in  the  year  to  March  31, 

1955,  and  assuming  they  are  paid 
after  April  6,  1954,  the  investment 
allowance  for  the  income  tax  year 
1955-56  will  be  20  per  cent,  of 
£300,  that  is  £Jbo. 

If  a  trader  buys  new  machinery 
or  plant  for  £1,000  on  May  i, 
1954,  and  prepares  accounts  to 
March  31,  1955,  he  will  be  granted 
an  investment  allowance  of  20  per 
cent,  of  £1,000  in  1955-56.  This 
investment  allowance  will  not  be 
deducted  in  computing  the  written 
down  value  for  future  allowances. 

The  hire  purchase  interest  is  an 
allowable  charge  and  has  been 
ignored  in  the  example. 


FUTURE  ARTICLES 

Among  the  articles  to  be  pub¬ 
lished  in  forthcoming  issues  of 
Food  Manufacture  are  the 
following  :  “  The  Higher  Alkyl 
Ga  Hates,”  “The  Lobster, 
Part  II, “  “  Processed  Foods,” 
“  Dried  Pineapple  from  Ken¬ 
ya,”  and  an  illustrated  descrip¬ 
tion  of  a  jam  factory. 
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The  lobster 

Part  I 

Elliot  B.  Dewberry,  F.R.San.L,  F.R.I.P.H.  &  H. 

In  the  first  part  of  this  series  of  articles  the  author  describes  the  distribution,  food  value,  habits 
and  life  history,  fishing  season,  and  storage  of  the  lobster.  Part  II  will  be  concerned  with  the 
lobster  canning  industry  and  processing  methods. 


Among  the  several  species  of 
lobster,  from  a  commercial 
point  of  view  the  European  and 
American  are  the  most  valuable 
and  economical  of  all  the  edible 
ones. 

The  European  lobster  {Homarus 
vulgaris)  abounds  in  the  coastal 
waters  around  the  British  Isles 
and  the  western  coast  of  Europe, 
from  Norway  to  the  Mediter¬ 
ranean.  H  does  not  inhabit  the 
Baltic  and  is  not  common  in  the 
Mediterranean,  being  limited  in 
its  eastern  range  by  the  Adriatic 
Sea. 

Distribution 

In  England  the  largest  number 
of  lobsters  are  landed  in  the  North¬ 
umberland  sea  fisheries  district, 
the  north-eastern  and  eastern  dis¬ 
tricts  occupying  second  and  third 
places  respectively.  On  the  west 
coast,  large  catches  are  made  in 
the  Lancashire  and  western  dis¬ 
tricts,  considerable  quantities  also 
being  trapped  in  the  shallow  waters 
around  the  south  coast,  and  in  the 
Cornwall,  Devon,  and  Sussex  dis¬ 
tricts. 

Lobster  fishing  in  Scotland  takes 
place  in  the  waters  off  the  Outer 
Hebrides,  Orkney  and  Shetland, 
east  coasts  of  Caithness,  Berwick¬ 
shire,  and  the  west  coast  of  the 
Scottish  mainland. 

The  Norwegian  lobster  fisheries 
are  situated  around  the  Skagerrak 
coast  in  the  south  and  along  the 
west  coast  as  far  north  as  the 
Trondheim  L'jord,  the  exporting 
centres  being  Kristiansand,  Stav¬ 
anger,  and  Bergen. 

Among  other  European  species 
is  the  Norway  lobster  (so-called) 
or  Dublin  prawn  {Nephrops  nor- 
vegicus)  which  inhabits  the  deep 
waters  of  the  Irish  Sea  (N.E.  Ire¬ 
land),  the  North  Sea,  and  the 
coastal  waters  around  Norway.  It 
is  smaller  than  the  common  lobster, 
has  slender  claws,  and  is  mainly 


orange  in  colour,  marked  with  red 
and  white. 

Another  species  is  the  spiny  or 
rock  lobster,  or  sea  crawfish  {Pali- 
nurus  vulgaris),  which  is  reddish 
chocolate  in  colour,  mottled  with 
brown  and  white,  and  distin¬ 
guished  by  its  prickly  carapace. 
It  inhabits  the  waters  around  the 
south  and  south-west  coasts  of 
England  and  Ireland  and  is 
common  off  the  French  coast  and 
in  the  Mediterranean.  The  rock 
lobster  is  not  much  used  for  food 
in  Britain,  although  it  is  esteemed 
a  delicacy  in  France.  European 
lobsters  are  marketed  in  the  live 
condition  only,  as  there  are  no 
canneries  in  Great  Britain  or 
Norway. 

The  American  lobster  {Homarus 
americanus)  inhabits  the  waters  of 
the  Atlantic  Ocean  on  the  eastern 
coast  of  North  America,  from  the 
Straits  of  Belle  Isle  (Labrador)  to 
Cape  Hatteras.  Its  vertical  distri- 


The  male  {left)  and  female  lobster. 


bution  varies  from  less  than  one  to 
over  loo  fathoms. 

The  most  important  fisheries 
are  situated  off  the  shores  of  the 
Canadian  Maritime  Provinces, 
viz.  Nova  Scotia,  New  Bruns¬ 
wick,  Prince  Edward  Island,  and 
Quebec,  where  thousands  of  men 
are  employed  during  the  fishing 
season.  Considerable  improve¬ 
ments  have  been  introduced  into 
the  industry,  owing  in  part  to  the 
educational  efforts  of  the  Bio¬ 
logical  Board  of  Canada.  Re¬ 
search  stations  were  set  up  at 
Halifax,  Nova  Scotia,  and  St. 
Andrews,  New  Brunswick,  at 
which  the  causes  and  remedies  of 
spoilage  of  canned  lobster  and 
other  matters  connected  with  can¬ 
ning  were  investigated.  These  in¬ 
vestigations  contributed  consider¬ 
ably  towards  raising  the  quality  of 
the  product. 

The  annual  catch  of  lobsters  in 
Canada’s  waters  amounts  to  some 


Food  Manufacture — September,  1954 


353 


Lav*  ivivieoiA'reLY 

ArTtW  HATCMIIYQ 


'  MATCMIMC  Oise  OAV  ovo 


ArrcR  Fin«T. 

CASTItvC 


ArTCR  secoivo 

CASTIIMC 


Taiu  Omc  OAV  oco 


Tah.  Ar-rcn  rti«»T 
CASYIAiCi 


TaiI.  Aftk*  SCCOIviO 
CAOVItvC 


ArxtR  TMiRO 
CASXIfVCi 


Taiu  Arve*»  twibo 
CACxmc, 


Stages  in  the  development  of  the  lobster  magnified  five  times. 


30  million  pounds  or  more.  At 
one  time,  the  greater  part  of  it  was 
canned,  but  in  recent  years  more 
and  more  of  the  catch  has  been 
marketed  live,  about  50  per  cent, 
being  canned  at  the  present  time. 
There  is  a  considerable  export 
trade  in  live  lobsters  with  the 
United  States  of  America,  where 
Portland,  Boston,  and  New  York 
are  the  most  important  lobster¬ 
importing  markets. 

The  So«th  African  Cape  rock 
or  spiny  lobster  {Jasus  lalandii) 
abounds  in  a  restricted  area  along 
the  south-western  Cape  coast  in 
the  clear  waters  of  the  Antarctic 
current,  and  is  one  of  the  Union's 
important  and  valuable  export 
commodities.  In  recent  years,  a 
great  deal  of  care  and  attention 
has  been  given  to  the  canning  of 
lobster  tails  and  also  to  the  trade 
in  fresh  frozen  tails,  both  these 
commodities  being  imported  by 
the  United  Kingdom. 

Food  Values 

History  relates  that  the  common 
lobster  has  been  esteemed  a  deli¬ 
cacy  and  regarded  as  the  king  of 
crustaceans,  doubtless  on  account 
of  its  delicate  flavour,  abundance. 


and  economic  value.  It  was  re¬ 
ferred  to  in  the  writings  of  Aris¬ 
totle  and  Pliny  and  by  the  Roman 
historians  in  their  descriptions  of 
epicurean  feasts. 

In  the  tables  are  given  the  nutri¬ 
tive  value  and  chemical  composi¬ 
tion  of  fresh  and  canned  lobster 
respectively. 

The  total  quantity  and  value  of 
lobsters  of  British  taking  landed 
in  England  and  Wales  during  the 
past  three  years  was: 

Number  Value  £ 

1050  ..  7.053  106.008 

1951  ..  7.018  122.610 

1952  ..  6.717  123.607 

The  total  quantity  and  value  of 


canned  lobsters  imported  into  the 
United  Kingdom  from  Canada  and 
other  countries  during  the  same 
years  were  as  follows : 

Quantity  Value 
Cut.  I 

1950  . .  2.55«  160.830 

1951  ••  J.978  ^47.5^7 

1952  . .  2.691  168.726 

Habits  and  Life  History 

The  lobster  lives  and  feeds  in 
comparatively  shallow  water 
where  the  nooks  and  crannies  of 
the  sea  bed  afford  suitable  protec¬ 
tion.  It  is  an  agile,  pugnacious 
animal  with  a  keen  sense  of  smell, 
taste,  and  touch.  It  is  migratory, 
only  to  the  extent  of  moving  to 
and  from  the  shore,  such  move¬ 
ments  being  governed  by  the  abun¬ 
dance  of  food  and  the  temperature 
of  the  water.  It  does,  however, 
undertake  seasonal  migrations  and 
moves  off-shore  into  deeper  water 
on  the  approach  of  winter,  return¬ 
ing  in-shore  in  summer. 

Belonging  to  a  group  of  animals 
characterised  by  the  strong  shell¬ 
like  armour  (chitin)  encasing  the 
body  and  limbs,  the  lobster  is  thin 
and  soft  at  the  joints,  allowing 
free  movements  of  the  parts.  The 
shell  not  only  protects  and  sup¬ 
ports  the  internal  organs,  but  also 
affords  points  of  attachment  for 
the  muscles.  The  forepart  of  the 
carapace  (the  shield  covering  the 
head  and  chest  region)  is  formed 
into  a  short  rostrum  or  beak, 
which  has  about  four  teeth  on 
each  side.  The  eyes,  set  on  mov¬ 
able  stalks,  can  be  turned  in  every 
direction. 

Attached  to  the  forepart  of  the 
body  are  the  four  pairs  of  walking 
legs  and  in  front  of  these  a  large 
pair  of  powerful  claws  which  are 
not  alike  in  shape  or  size.  The 
large  claw,  with  its  fingers  armed 
with  blunt  knobs,  is  adapted  for 


FRESH  LOBSTER 


Edible  portion : 

Water 
per  cent. 

Protein 
N  X  6-25 
per  cent. 

Fat 

per  cent. 

Carbo¬ 
hydrates 
per  cent. 

.4  sit 

per  cent. 

Calories 
per  lb. 

Min. 

. .  68-6 

1 1-6 

1-5 

— 

I -6 

345 

Max. 

•  •  843 

254 

2-5 

0-9 

40 

555 

Average  . . 

..  79-2 

16-4 

1-8 

0-4 

2-2 

390 

Whole  lobster: 

Min. 

180 

4'4 

0-5 

— 

0-6 

115 

Max. 

..  47-2 

67 

0-9 

0-4 

fO 

165 

Average  . . 

• .  307 

5-9 

07 

0-2 

0-8 

140 

CANNED  LOBSTER 

Min. 

.  .  76-2 

167 

0-5 

0-5 

2'I 

345 

Max. 

. .  79-4 

19-5 

17 

0-6 

2-8 

445 

Average  . . 

•  •  77-8 

181 

i-i 

0-5 

2-5 

390 
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Tlshermen  return  from  the  lobster  beds  with  their  catch. 

Photo  The  National  Film  Board. 


crushing  small  shell-fish,  while  the 
smaller  claw  has  the  inner  edges 
of  the  fingers  sharp  and  set  with 
claw-like  teeth  for  holding  or 
tearing  its  prey.  The  male  lobster 
has  larger  claws  than  the  female. 

The  hind  portion  of  the  body  is 
in  six  flexible  segments,  each 
having  beneath  it  a  pair  of  fin- 
like  limbs  termed  “  swimmerets," 
the  last  pair  forming  the  broad 
fan-tail.  Although  the  lobster  is 
enclosed  in  shell-like  armour,  it  is 
sensitive  to  changes  of  tempera¬ 
ture  and  the  sense  of  touch  is  not 
impaired,  the  minute  hairs  of 
various  sizes  all  over  the  body  and 
limbs  detecting  any  slight  move¬ 
ments  and  vibrations  in  the  sur¬ 
rounding  water.  When  travelling 
over  the  sea  bed,  the  lobster  walks 
on  the  tips  of  its  slender  legs  (aided 
by  the  paddling  of  the  swimmer¬ 
ets),  holding  the  nipping  claws 
raised  in  front,  at  the  same  time 
waving  its  antennae  aloft  and 
turning  its  protruding  eyes  in 
every  direction.  When  seeking  a 
suitable  crevice  in  the  rock,  the 
preliminary  examination  is  made 
with  the  long  antennae,  the  claws 
being  afterwards  inserted.  When 
alarmed  it  opens  and  shuts  its 
claws  and  suddenly  shoots  back¬ 
wards  into  the  burrow  or  hide-out 
by  flexing  its  powerful  tail. 

The  colour  of  the  lobster  has  a 
protective  significance  and  varies 
according  to  the  situation  from 
which  it  is  captured.  It  is  usually 
a  mottled  dark  greenish-blue  to 
bluish-black  on  the  back,  shaded 
off  to  red  or  orange-yellow  on  the 
underside.  The  colour  is  due  to 
the  pigment  zoonerythrin  which 
changes  to  uniform  bright  red 
when  boiled. 

The  sex  is  easily  identified,  the 
male  or  cock  lobster  being  more 
slender  than  the  female  and  having 
larger  claws  in  proportion  to  the 
jx)dy.  The  abdomen  is  five- 
jointed  and  has  two  additional 
claws  or  “  daggers.”  The  female 
or  hen  lobster  is  generally  smaller, 
the  abdomen  broader  and  seven- 
jointed,  and  the  swimmerets  are 
all  of  the  same  type.  In  the  male, 
however,  the  front  pair  differ,  be¬ 
ing  hard,  and  together  form  a  tube 
through  which  passes  the  sperm  to 
the  female  for  fertilising  the  eggs. 

The  fighting  habits  of  lobsters 
are  not  confined  to  their  enemies, 
hut  they  will  fight  among  them¬ 


selves,  often  losing  their  limbs  and 
claws  in  the  fray.  A  curious  fea¬ 
ture  about  the  lobster  is  that  it  can 
voluntarily  cast  its  limbs  should 
one  of  these  become  injured  or 
seized  by  an  enemy.  After  a  time, 
a  new  one  commences  to  grow  and 
further  growth  occurs  each  time 
the  animal  moults  until  a  perfect 
limb  is  formed.  Occasionally, 
malformation  of  the  limb  occurs. 

Food  Requirements 

The  adult  lobster  is  active  at 
night,  exploring  and  digging  up 
the  sea  bed  in  search  of  food, 
which  consists  chiefly  of  shell-fish 
(alive  or  dead),  shrimps,  starfish, 
eel-grass,  seaweed,  etc.  Although 
sometimes  termed  the  scavenger  of 
the  sea,  it  usually  prefers  fresh  to 
stale  food  and  regurgitates  the  in¬ 
digestible  or  insoluble  portions  of 
the  food  consumed.  It  captures 
its  prey  by  stealth ;  hidden  beneath 
seaweed  or  sand,  or  in  a  crevice  in 
the  rocks,  it  waits  until  the  victim 
is  within  striking  distance  of  its 
claws.  The  prey  is  seized  between 
the  thumb  and  finger-like  grasp  of 
the  large  claw  and  held  securely  by 
the  small  one,  while  it  sucks  away 


at  its  leisure.  It  appears  to  have 
fairly  long  intervals  between  meals 
but  eats  ravenously  when  any  food 
is  found  and  at  times  devours  the 
eggs  carried  by  the  female  lobster. 
These  voracious  habits  doubtless 
account  for  its  being  so  easily 
caught  in  baited  traps. 

How  the  Lobster  Moults 

The  lobster’s  shell  does  not  in¬ 
crease  in  size,  so  to  allow  for 
growth  the  shell  is  cast  entirely 
at  certain  periods.  Adult  cock 
lobsters  moult  once  or  twice  a  year 
and  hens  every  two  years,  usually 
between  the  months  of  April  and 
November.  Frequency  of  moult¬ 
ing  is  influenced  to  a  certain  extent 
by  the  temperature  of  the  water 
and  the  amount  of  food  available. 
It  is  now  known  that  the  moulting 
process  is  under  the  chemical  con¬ 
trol  of  two  small  sinus  glands 
situated  at  the  base  of  the  eye 
stalks.  As  moulting  time  ap¬ 
proaches,  the  shell  loses  its  colour 
and  the  lobster  becomes  uneasy 
and  seeks  shelter.  The  soft  mem¬ 
brane  between  the  carapace  and 
the  abdomen  splits  and  it  is 
through  this  opening  that  it  gradu- 
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The  lobster  trap  is  prepared. 

ally  extricates  itself.  By  vigorous 
tugging  of  the  muscles,  the  body  is 
gradually  worked  loose.  Each  of 
the  claws,  which  is  soft  and  pliable, 
is  withdrawn  from  its  shell,  like 
the  hand  from  a  glove.  The  tail 
is  the  last  portion  to  come  away, 
leaving  the  cast  shell  and  its  ap¬ 
pendages  entire,  resembling  a  dull 
live  lobster.  The  flesh  after  moult¬ 
ing  has  a  fresh  bright  colour  but 
is  soft  and  flabby,  rapidly  increas¬ 
ing  in  size  by  absorption  of  water. 
The  lobster  now  diligently  seeks 
food  containing  lime  necessary  for 
the  hardening  of  the  newly  formed 
shell. 

Recent  research  has  shown  that 
most  of  the  lime  salts  in  the  body 
of  the  lob.ster  are  absorbed  into  the 
blood  stream  and  deposited  in  a 
pair  of  sacs  termed  the  gastroliths 
situated  in  the  walls  of  the 
stomach.  After  moulting,  this 
reserve  of  lime  is  used  for  the 
hardening  of  the  shell.  It  takes 
six  to  eight  weeks  for  the  shell  to 
harden,  and  during  this  j>erifKl  the 
lob.ster  is  liable  to  be  attacked  by 
numerous  enemies,  such  as  cod. 


dogfish,  skate,  ray,  shark,  and 
octopus. 

Breeding  Habits 

The  hen  lobster  becomes 
sexually  mature  when  lo  to  12 
inches  long,  and  spawning  takes 
place  once  every  two  years.  The 
globular,  olive-green  to  greenish- 
black  eggs,  each  about  i*  in.  in 
diameter,  are  attached  in  clusters 
to  the  swimmerets.  Normally 
5,000  to  10,000  eggs  are  de¬ 
posited,  but  a  large  hen  lobster 
may  carry  120,000  eggs.  The 
female  remains  in  “berry"  for 
about  10  to  II  months,  during 
which  time  the  swimmerets  are 
kept  constantly  waving  backwards 
and  forwards  cleansing  and  aerat¬ 
ing  the  eggs  as  they  develop.  When 
ready  to  hatch,  a  change  in  colour 
occurs,  one  half  of  the  egg  mass 
becoming  a  transparent  pink  to 
bluish-green  colour,  while  the 
other  half  contains  the  black  yolk. 
Hatching  usually  takes  place 
during  the  early  summer,  but  this 
varies  with  the  temfierature  of  the 
water  pertaining  at  the  time. 


Appearance  of  Larva 

The  newly  hatched  free-.swim- 
ming  larva,  which  is  about  ^  in. 
long,  differs  markedly  from  the 
adult  lobster.  It  has  a  pointed 
snout,  long  antennae,  and  large 
compound  emerald  -  green  eyes 
containing  an  iridescent  pigment. 
The  body  is  short,  stout,  segmen¬ 
ted,  and  shrimp-like  in  apjx'arance. 

The  abdomen  has  a  row  of  spines 
on  the  back  and  the  telson  is 
forked.  Some  parts  of  the  body 
are  blue  in  colour,  while  others 
are  transparent  with  reddish  sjwts 
and  the  internal  organs  can  be 
clearly  seen.  The  claws  are  small, 
the  nipper  claws  developing  after 
the  third  week’s  growth.  The 
larva  uses  its  feathery-like  legs  as 
j)addles  and  swims  actively  on  the 
surface  of  the  sea,  feeding  on 
minute  animals  and  plants.  It  is 
a  pugnacious  little  animal  and 
develops  cannibalistic  habits.  The 
Iar\a  is  exposed  to  many  dangers, 
its  conspicuous  colour  making  it 
an  easy  prey  for  a  host  of  enemies. 

.Moulting  occurs  during  the 
second  day  after  hatching.  There 
are  two  marked  periods  in  the 
larva's  life,  the  first  being  the 
surface-swimming  period  and  the 
second  where  the  transparent-like 
appearance  disappears,  the  body 
becomes  darker  in  colour,  the 
feathery  paddles  diminish,  and 
the  animal  more  or  less  resembles 
the  adult  lobster.  During  these 
main  periods,  there  are  several 
intermediate  stages  during  which 
the  larva  moults  many  times.’ 
When  about  six  weeks  old  to 
I  in.  in  length)  it  loses  its  swim¬ 
ming  abilities  and  sinks  to  the  sea 
bed  where,  in  course  of  time,  it 
assumes  the  habits  of  the  adult; 
seeking  protection  from  the  stones 
and  rocks  under  which  it  hides 
from  the  attacks  of  its  enemies. 
The  young  lobster  grows  to  a 
length  of  nine  inches  in  about  five 
to  six  years. 

Fishing  Season 

Lobsters  are  in  season  all  the 
v  ear  round,  but  are  considered  to 
be  in  the  best  condition  during  the 
summer  months.  They  are  cap¬ 
tured  in  creels  or  pots  constructed 
of  wicker-work,  hemispherical  in  I 
shape,  with  a  funnel-shaiied  top.  I 
Other  patterns  have  a  wooden  base 
with  vertical  hoops  covered  with 
tar  netting,  with  two  funnel- 
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The  claws  of  the  lobsters  are  tied  together  prior  to  placing  in  slatted  crates  tor  immer¬ 
sion  in  sea  water.  Photo  Fred  Magee  Ltd.,  Canada. 


shaped  eyes  on  each  side,  or  at 
either  end,  of  the  creel,  [jermitting 
entrance  to  the  lobster  but  pre¬ 
venting  its  escape.  These  are 
baited  with  pieces  of  fish,  such  as 
hake,  cod,  mackerel,  skate,  etc. 
The  creels  are  sunk  to  the  sea  bed, 
in  comparatively  deep  water,  by 
means  of  weights  and  may  be  shot 
singly  or  in  fleets  of  50,  their  posi¬ 
tion  being  marked  by  cork  floats. 
Lobsters  sometimes  weigh  as  much 
as  15  lb.  each,  but  the  European 
lobster  rarely  exceeds  10  lb.  Those 
weighing  between  ^  lb.  and  2  lb., 
measuring  gi  to  ii  inches,  are 
the  most  marketable. 

Temporary  Storage 

Lobsters  which  are  not  required 
for  immediate  disposal  can  be 
temporarily  stored  in  wooden  con¬ 
tainers  having  holes  at  the  sides 
and  bottoms  to  allow  free  circula¬ 
tion  of  sea-water.  The  container, 
which  holds  about  30  (each  with 
its  large  claws  tied  together  to  pre¬ 
vent  injury),  is  floated  in  the  sea 
in  a  sheltered  cove  or  harbour 
until  such  time  as  a  consignment 
is  packed  for  market.  For  longer 
storage,  large  concrete  tanks  are 
used  into  which  a  continuous 
supply  of  fresh  sea  -  water  is 
pumped. 

The  live  lobsters  are  packed 
(tails  doubled  under  the  bodies) 
in  ventilated  stout  wooden  boxes 
with  close  fitting  lids,  holes  for 
drainage,  and  fitted  with  rope 
handles.  Suitable  packing  material 
is  laid  on  the  bottom  of  the  box, 
between  each  layer  of  lobsters, 
and  across  the  top,  to  prevent 
movement  of  contents.  In  some 
cases,  the  boxes ,  are  lined  with 
greaseproof  paper.  The  packing 
material,  which  may  consist  of 
wood  shavings,  dried  bracken, 
peat  litter,  wood  wool,  or  sawdust, 
not  only  prevents  movement,  but 
also  affords  protection  to  the 
lobsters  against  excessive  cold  or 
sudden  changes  in  temperature. 
In  hot  weather,  ice  is  placed  on 
dry  sacking  at  the  bottom  of  the 
box  and  covered  with  bracken  to 
prevent  water  from  the  melting 
ice  coming  into  contact  with 
the  lobsters.  It  is  essential  that 
they  should  be  carefully  and 
securely  packed  to  assure  arrival 
at  the  markets  in  first  class  con¬ 
dition,  as  their  value  depends  upon 
this  when  they  are  sold. 

The  Sea  Fishing  Industry  (Crabs 


and  Lobsters)  Order,  1951,  pro¬ 
vides  that  no  person  shall  land, 
sell,  expose,  or  offer  for  sale,  or 
have  in  his  possession  for  the  pur¬ 
pose  of  sale,  any  lobster  which 
measures  less  than  g  in.  from  the 
tip  of  the  beak  to  the  end  of  the 
tail  when  spread  as  far  as  possible 
flat ;  any  lobster  which  is  carrying 


In  the  words  of  the  author  of  a 
recent  book :  *  “  VV'e  live  in  an  era 
of  abbreviations,  a  literary  disease 
for  which  the  only  cure  is  extirpa¬ 
tion.  Such  a  course  is  not  likely 
and  therefore  the  only  relief  is 
diagnosis  without  cure.”  A  valiant 
attempt  has  been  made  at  such 
diagnosis  in  this  extremely  useful 
guide,  the  first  to  list  so  compre¬ 
hensively  the  abbreviated  designa¬ 
tions  of  both  national  and  inter¬ 
national  organisations. 

*  World  List  of  .Abbreviations.  By’ 
F.  A.  Buttress.  Pp.  261-t-ix.  Leonard 
Hill  Ltd..  9,  Eden  Street,  London, 
N.W.i.  Price  i8s.  net. 


any  spawn  (“berried”  female) 
attached  to  the  tail  or  some  other 
exterior  part  of  the  lobster,  or 
which  is  in  such  a  condition  as  to 
show  that,  at  the  time  when  it  was 
taken,  it  was  carrying  spawn  so 
attached. 


Over  2,500  abbreviations  of 
professional,  scientific,  technologi¬ 
cal,  and  commercial  organisations 
are  listed.  Owing  to  transliteration 
confusion,  Russian  abbreviations 
have  not  been  included.  All 
foreign  abbreviations  listed  have 
been  translated  for  the  con¬ 
venience  of  the  reader  and  in  most 
cases  the  full  postal  address  is 
given. 

Librarians,  information  officers, 
and  all  who  need  to  know  the 
meaning  of  such  phenomena  as 
SOPECOBA,  CETOPES,  or 
DANHORS  will  find  this  book  in¬ 
dispensable. 


{To  be  continued) 
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Ministry  of  Food 

LATEST  STATUTORY  INSTRUMENTS 
The  list  given  below  is  the  continuation  of  the  list  of  Instruments  published  in 
Food  Manufacture,”  May  1,  1954,  page  182. 


So.  Date. 
1951,. 

360  Mar.  28. 
385  Apr.  1. 


386  „  1. 


471  18. 

631  May  16. 

632  „  16. 

823  June  25. 


872  July  1. 

873  „  4. 


517  Apr.  29. 

518  May  9. 

358  Apr.  1. 

817  July  4. 


883  July  4. 

856  July  1. 


760  June  11. 


825  „  27. 


PR  RE  FIXATION 

Order  amending  the  Seed  Potatoes 
Ord^r  1 9o3 

The  Milk  (Great  Britain)  Order,  1954. 
Revokes  S.I.  1953,  Nos.  726  and  1436. 

The  Milk  (Northern  Ireland)  Order, 
1954.  Revokes  S.I.  1953,  No.  727. 

Order  amending  the  Bacon  Order,  1953. 

Order  amending  the  Meat  (Prices) 

(Great  Britain)  Order,  1953.  Revokes 

S.I.  1953,  No.  1409. 

Order  amending  the  Meat  (Prices) 

(Northern  Ireland)  Order,  1953.  Re¬ 
vokes  S.I.  1953,  No.  1410. 

Order  revoking  the  Meat  (Prices) 

(Great  Britain)  Order,  1953,  and  the 
Meat  (Prices)  (Northern  Ireland) 
Order,  1953. 

The  Fatstock  (Guaranteed  Prices) 
(Marking)  Order,  1954. 

Order  revoking  the  Bacon  Order,  19.53, 
the  Bacon  (Amendment  No.  2)  Order, 
1953,  and  the  Bacon  (Amendment) 
Order,  1954. 

BUTTER 

The  Butter  Order,  1954.  Revokes  S.I. 
1951,  No.  801,  S.I.  1952,  No.  1718,  and 
S.I.  19.54,  No.  114. 

CHEESE 

The  Cheese  Order,  1954.  Revokes  S.I. 
1950,  No.  1069,  S.I.  1953,  Nos.  797  and 
1888,  and  S.I.  1954,  No.  115. 

CONDENSED  MILK 

Order  revoking  the  Condensed  Milk 
Order,  19.53. 

FOOD  CONTROL 

Order  revoking  the  Food  Control  Com¬ 
mittees  (England  and  Wales  and  Nor¬ 
thern  Ireland)  Enforcement  Order, 
1941,  and  the  Food  Control  Commit¬ 
tees  (Constitution)  Order,  1943. 

FOOD  DOCUMENTS 

Order  revoking  the  Food  Documents 
(Fees)  Order,  1943. 

KN.\CKER’S  YARD 

Order  revoking  the  Knacker’s  Yard 
Onler,  1948. 

LIVESTOCK 

The  Imported  Livestock  (Marking) 
Order,  19.54.  Revokes  S.R.  and  C). 
1940,  Nos.  59  and  1512. 

Order  revoking  the  Livestock  (Restric¬ 
tion  on  Slaughtering)  Order,  1947,  and 
the  Livestock  (Restriction  on  Slaugh¬ 
tering)  (Northern  Ireland)  Order, 
1947. 


So. 

Date. 

1951,. 

.MARGARINE 

613 

May  16. 

The  Food  Standards  (Margarine)  Order 
1954.  ’ 

MILK  POWDER 

359 

Apr.  1. 

Order  revoking  the  Milk  Powder  ( Licens¬ 
ing  and  Control)  Order,  1940. 

OILS  AND  F.\TS 

.531 

May  5. 

The  Oils  and  Fats  (Amendment  and  Re¬ 
vocation)  Order,  1954.  Revokes  S.I. 
1953,  Nos.  1515  and  1846. 

POTATOES 

489 

Apr.  15. 

The  Potato  Marketing  Scheme  (Modifi¬ 
cation  and  Suspension)  (Amendment) 
Order,  1954. 

545  May  9. 


606  ,,  16. 

607  „  16. 

608  „  16. 

797  June  21. 


819  July  4. 

826  June  27. 

827  „  27. 

612  May  16. 

494  Apr.  18. 
564  May  9. 


RATIONING 

Order  revoking  the  Fats  and  Cheese 
(Rationing)  Order,  1953,  the  Fats  and 
Cheese  (Rationing)  (Amendment  No. 
4)  Order,  1953,  the  Fats  and  Cheese 
(Rationing)  (Amendment  No.  5) 
C)rder,  1953,  the  Fats  and  Cheese 
(Rationing)  (Amendment  No.  6) 
Order,  19.53,  the  Fats  and  Cheese 
(Rationing)  (Amendment)  Order, 
1954,  and  the  Fats  and  Cheese  (Ra¬ 
tioning)  (Amendment  No.  2)  Order, 
1954. 

Order  amending  the  Food  Rationing 
(General  Provisions)  Order,  19.53. 

The  Bacon  (Rationing)  Order,  1954. 
Revokes  S.I.  1953,  Nos.  793  and  1256. 

The  Meat  (Rationing)  Order,  1954.  Re¬ 
vokes  S.I.  1953,  Nos.  795  and  1729, 
and  S.I.  1954,  No.  170. 

Order  revoking  the  Food  Rationing 
(General  Provisions)  Order,  19.53,  the 
Food  Rationing  (General  Provisions) 
(Amendment)  Order,  19.53,  the  Food 
Rationing  (General  Provisions) 
(Amendment)  Order,  19.54,  the  Food 
Rationing  (General  Provisions) 
(Amendment  No.  2)  Order,  19.54,  the 
Meat  (Rationing)  Order,  19.54,  and  the 
Bacon  (Rationing)  Order,  19.54. 

Order  revoking  the  Food  (Seasonal  Al¬ 
lowances)  Order,  1948. 

Order  revoking  the  Pigs  (Sales)  Order, 
1948,  and  the  Pigs  (Sales)  (Amend¬ 
ment)  Order,  1948. 

Order  revoking  the  Pigs  (Sales)  (Nor¬ 
thern  Ireland)  Order,  1940. 

WELFARE  FOODS 

Order  amending  the  Welfare  Foods 
Order,  1953. 

SHIPS’  STORES 

Order  amending  the  Ships’  Stores 
(Charges)  Order,  19.52. 

Order  amending  the  Ships’  Stores  Order, 
1953. 
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Real  Farmhouse  Cheshire  Cheese 


Three  years  ago,  the  milk  lorry  called  daily  at  Abbey  Farm,  near  Frees  in  Shropshire,  to  collect 
the  day's  output.  Today,  the  milk  yield  from  Mr.  Lance  Appleby's  300  acre  dairy  farm  is  greatly 
increased,  but  no  milk  leaves  the  dairy;  instead  it  is  converted  into  Cheshire  cheese. 

IT  is  estimated  that  70  or  more  |  _  _ 

farmers  are  now  engaged  in  the 
making  of  Cheshire  Cheese. 

Among  them  is  Mr.  Lance  Apple- 

by,  who  farms  in  the  Frees  district  .) 

of  Shropshire  adjoining  the  south-  M 

ernendof  the  Cheshire  Plain.  Un-  ^  *  11 

was  a  milk  producer,  but  he  de-  Pi  I 

cided  to  turn  the  whole  of  his  milk  f  /  1 '  ^  H 

production  into  cheese,  and  to  || 

utilise  the  by-products  for  feeding  LA  '  . 


Miss  Joan  Furber,  ex-student  of  j 
Radbrooke,  with  the  help  of  an  wS 

assistant,  is  the  cheesemaker.  Mrs. 

Appleby,  a  member  of  the  well- 
known  cheesemaking  and  farming 
family,  the  Walleys,  supervises 

the  modern,  white-tiled  dairy.  The  curd  is  weighed  prior  to  milling. 

The  herd  of  no  Attested  Fries- 
ians  is  milked  morning  and  even¬ 
ing  by  four  men,  the  milk  being 
conveyed  through  filters  into  a 
long  400  gallon  steam  jacketed 
vat,  the  temperature  of  which  is 
controlled  by  means  of  an  over¬ 
head  valve. 


Some  of  the  previous  day’s  milk  according  to  the  time  of  the  year, 
which  has  been  sterilised  is  inocu-  When  the  correct  acidity  is 
lated  with  a  starter,  containing  reached,  rennet,  previously  di¬ 
certain  lactic  acid  bacteria ;  this  is  luted  with  water,  is  added  to  the 
added  to  the  milk  and  the  whole  vat  and  thoroughly  stirred  in,  pro- 
is  stirred,  the  temperature  being  ducing  coagulation  and,  later,  the 
raised  to  about  87°F.  or  more  curd  which  is  cut  lengthwise  and 

_ ^ _  across.  The  temperature  is  raised 

'^jk-  further  very  slowly  and,  at 

^ ''-"-A  same  time,  the  contents  of  the 

vat  are  kept  moving  wdth  a  rake 
about  three-quarters  of  an 
1^  hour.  Further  acidity  tests  indi- 

|k  JT  y  g  cate  the  rate  of  processing  until 

i  ‘  I  such  time  as  the  curd  settles  at  the 

bottom  of  the  vat,  leaving  the 
whey  on  top.  When  the  whey  is 
ready  for  draining,  some  of  the 
curd  is  moved  from  the  end  of  the 
before  drawing  it  off  through 
B  a  filter.  The  remainder  of  the  fat 

I  ■  is  taken  from  the  whey  by  means 

1  of  a  separator,  the  whey  being 

I  «  m  .  pumped  to  the  piggeries  and 

remaining  cream  pasteurised 
V  ‘^K^B  ^  churned  for  buttermaking,  36 

gallons  of  whey  yielding  i  lb.  of 
butter.  Mr.  Appleby  estimates 


AlUr  filling  into  moulds,  the  cheese  Is  turned  Into  fine  cloths  and  pressed. 
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The  cheese  Is  stored  it  even  temperature  lor  two  or  three  weeks. 


tinues,  and  the  acidity  slowly  de¬ 
velops.  When  the  correct  acidity 
is  reached,  the  curd  is  weighed  and 
milled.  Salt  is  added  during  this 
latter  o{ieration  and  the  curd  is 
then  filled  into  13  in.  moulds, 
averaging  60  lb.  each. 

The  next  day,  the  cheese  is 
turned  into  fine  cloths  and  put 
into  the  presses.  After  24  hours, 
the  cheese  is  again  turned,  put 
into  fresh  cloths,  and  returned  to 


the  presses  for  increased  pressure. 
On  the  last  day  of  pressing, 
usually  after  48  hours,  the  cheese 
is  quite  dry.  Calico  is  pasted  on 
the  ends  and  then  wound  round 
the  whole  cheese,  after  which  it  is 
kept  at  an  even  temperature  for 
two  or  three  weeks.  After  grading, 
the  cheese  is  ready  for  despatch, 
bearing  the  insignia  C.C.C., 
which  stands  for  Choice  Cheshire 
Cheese. 


Food  Poisoning 


During  the  20  years  that  have 
elapsed  since  the  publication  of 
the  first  edition  of  a  valuable 
work  on  food-borne  infections  and 
intoxications,  a  considerable 
amount  of  experimental  research 
has  been  carried  out  in  America, 
Great  Britain,  and  on  the  Con¬ 
tinent  dealing  with  the  causation 
and  prevention  of  food  poisoning 
outbreaks ;  consequently  the 
second  edition  of  the  book*  has 
been  much  enlarged  so  as  to  in¬ 
clude  the  new  material. 

There  are  16  chapters  giving  a 
clear  and  comprehensive  account 
of  all  food-borne  infections  and  in¬ 
toxications.  These  include:  food 
hygiene,  food-borne  bacterial  and 
virus  diseases,  poisonous  plants, 
fungi,  animal  products,  and  a  final 


•  Food-home  Infections  and  Intoxica¬ 
tions.  By  Fretl  \V.  Tanner,  Ph.D., 
B.Sc.,  and  Louise  P.  Tanner,  Ph.D. 
Second  e<Iition.  I’p.  Garrard 

F’ress.  Price  $12. 


chapter  on  metals  in  food  and  their 
possible  relation  to  illness.  In  ad¬ 
dition,  the  authors  have  discussed 
such  diseases  as  typhoid  fever,  the 
dysenteries,  brucellosis,  and  tu¬ 
berculosis  and  their  causation 
through  the  consumption  of  in¬ 
fected  food  and  beverages;  also 
the  relation  of  putrefaction  of  food 
to  illness;  ptomaines  and  ptomaine 
poisoning. 

The  main  causes  of  food  poison¬ 
ing,  viz.  salmonellosis,  staphylo¬ 
coccus,  and  botulism,  have  been 
adequately  dealt  with;  however, 
although  staphylococcus  food 
poisoning  is  apparently  more  or 
less  common  in  America,  it  has 
been  assigned  only  47  pages, 
whereas  salmonellosis,  which  is 
not  prevalent,  has  135  pages  de¬ 
voted  to  it.  This  may  be  attri¬ 
buted  in  a  measure  to  the  fact  that 
salmonellosis  is  of  frequent  occur¬ 
rence  in  Great  Britain  and  other 
European  countries. 


In  compiling  the  work,  the 
authors  have  culled  and  studied  a 
vast  amount  of  information,  es¬ 
pecially  on  bacterial  food  |>oison- 
ing,  and  have  given  a  comprehen¬ 
sive  review  of  the  literature  and 
researches  made  in  countries  out¬ 
side  America  without  discrimina¬ 
tion,  leaving  the  reader  to  form  his 
own  interpretations  and  conclu¬ 
sions. 

As  mentioned  by  the  authors 
in  the  preface:  “An  attempt  has 
been  made  in  this  book  to  present 
the  information  on  food-borne  in¬ 
fections  and  intoxications  as  given 
in  the  literature."  A  vast  amount 
of  research  work  has  been  entailed 
in  compiling  the  information  given 
in  this  volume,  as  it  is  widely  dis¬ 
seminated  in  medical  books, 
scientific  journals  and  pamphlets, 
and  Public  Health  reports. 

In  a  future  edition  it  is  recom¬ 
mended  that  the  following  receive 
attention:  Chapter  XI,  only  23 
pages  have  been  allotted  to  the 
subject  of  tuberculosis  in  foods, 
and  although  the  problem  of  the 
eradication  of  the  disease  in  dairy 
cattle  in  America  is  reviewed  and 
discussed,  very  little  information 
has  been  given  about  its  preva¬ 
lence  among  the  cows  in  Great 
Britain  (where  the  tubercle  in¬ 
fected  rate  is  about  40  {>er  cent.) 
or  the  measures  being  taken  to  re¬ 
duce  the  incidence  of  this  disease. 
This  chapter  should  be  expanded 
to  include  a  comprehensive  ac¬ 
count  of  the  whole  subject. 

In  Chapter  XIV,  under  “Mis¬ 
cellaneous  organisms — anaerobic 
bacteria,"  only  a  limited  reference 
has  been  made  to  Cl.  welchii  as  a 
cause  of  food  poisoning.  No  men¬ 
tion  is  made  of  the  recent  im- 
jx)rtant  investigations  carried  out 
by  Oakley  and  Warrack  and  by 
Hobbs,  Smith,  Oakley,  Warrack, 
and  Cruickshank,  showing  that  Cl. 
welchii  should  be  included  in 
future  among  the  causative  organ¬ 
isms  of  food  poisoning  outbreaks. 

The  second  edition  of  this  work 
is  well  arranged  and  produced  and 
contains  a  vast  amount  of  informa¬ 
tion.  It  will  be  a  valuable  addi¬ 
tion  to  all  scientific  libraries  as  a 
book  of  reference  for  research 
workers  and  invaluable  for  con¬ 
sultation  by  Medical  Officers  of 
Health,  students,  and  others  in¬ 
terested  in  food  poisoning  out¬ 
breaks. — E.  C.  D. 
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The  Slaughterhouses  Aet,  19S1 


The  provisions  of  sections  57,  60, 
and  61  of  the  Food  and  Drugs 
Act,  193^^.  dealing  with  the  licens¬ 
ing  of  private  slaughterhouses,  the 
provision  of  public  slaughter¬ 
houses,  the  making  of  charges,  the 
closure  of  private  slaughterhouses, 
and  the  payment  of  compensation, 
are  amended  by  the  new 
Slaughterhouses  Act  which  re¬ 
ceived  Koval  Assent  on  July  5. 

Section  i  of  the  new  Act  lays 
on  local  authorities  the  duty  of 
ensuring  that  there  are  adequate 
slaughtering  facilities  available  to 
meet  the  needs  of  traders. 

It  also  states  that  a  local 
authority  which  has  provided  a 
public  slaughterhouse  may  make 
approj)riate  arrangements  to  oper¬ 
ate  a  slaughterhouse  by  its  own 
employees  and  to  exclude  other 
persons.  This  is  to  enable  local 
authorities  to  adopt  the  line  system 
in  place  of  the  booth  system  where 
the  slaughterhouse  is  suitably  con¬ 
structed  or  adapted.  It  is  ex¬ 
pressly  stated,  however,  that  these 
powers  must  not  be  exercised  in 
such  a  way  as  to  deprive  any  re¬ 
ligious  community  of  reasonable 
means  of  obtaining  meat  from 
animals  slaughtered  in  accordance 
with  the  rites  of  their  religion. 

Section  2  empowers  a  local 
authority  which  has  provided  a 
public  slaughterhouse  to  make 
such  charges  for  its  use  as  it  thinks 
lit.  The  scale  of  charges  must  be 
published  in  at  least  one  local 
newspaper  and  a  copy  must  be 
sent  to  the  Minister  of  Food.  If 
the  Minister  considers  that  any 
charges  are  unreasonable,  he  may 
direct  the  local  authority  to  modify 
them,  and  the  authority  must 
comply  with  the  direction  for  such 
time  as  the  Minister  may  specify. 
The  Minister  will  be  prepared  to 
examine  any  scale  of  charges  if  he 
is  satisfied  that  representations 
made  to  him  by  persons  appearing 
to  him  to  iiave  a  substantial  in¬ 
terest  in  the  matter  are  reasonable 
and  that  the  charges  ought  to  be 
investigated. 

Section  3  enables  a  local 
authority  to  grant  licences  expir¬ 
ing  at  any  time  before  July  31, 
19.59,  instead  of  for  a  period  of  T3 
months  only  as  provided  by  the 
Food  and  Drugs  Act.  This  con¬ 
cession  lasts  only  until  June  30, 


1956,  and  does  not  apply  to  a 
slaughterhouse  used  primarily  for 
the  slaughter  of  horses.  The  sec¬ 
tion  also  prohibits  the  granting  of 
licences  for  new  premises  without 
the  consent  of  the  Minister.  New 
j)remises  are  defined  as  those 
which  have  not  been  lawfully  used 
as  a  .slaughterhouse  at  any  time 
since  October  i,  1034. 

The  section  makes  it  clear  that 
a  licence  may  be  refused  if  the 
hygienic  requirements  of  the  FckkI 
and  Drugs  Act  or  of  regulations 
made  under  that  Act  are  not  com- 
jdied  with.  The  right  of  appeal  is 
preserved. 

Under  the  Food  and  Drugs  Act, 
certain  classes  of  slaughterhouse 
were  assured  of  a  perpetual  re¬ 
newal  of  their  licences  so  long  as 
the  premises  were  not  allowed  to 
become  irremediably  defective 
and  the  occupier  was  a  suitable 
person.  Section  3(4)  removes 
these  licensing  privileges  and 
places  all  slaughterhouses  on  the 
same  footing.  In  order  to  provide 
a  smooth  transition  to  these  new 
conditions,  occupiers  of  these 
slaughterhouses  are  assured  of  a 
renewal  of  their  licences  if  they 
apply  before  the  end  of  this  vear 
and  the  premises  are  in  such  a 
condition  that  they  can  readily  be 
made  hygienic. 

Section  4  read  with  section  61 
of  the  Food  and  Drugs  Act,  which 
it  amends,  empowers  a  local 
authority,  which  is  satisfied  that 
there  are  sufficient  public 
slaughtering  facilities  (whether  in 
its  own  or  another  district)  avail¬ 
able  to  traders,  to  pass  a  resolu¬ 
tion  to  close  some  or  all  of  the 
slaughterhouses  in  its  district  and 
to  grant  no  further  Jicences. 
Where  there  are  enough  private 
slaughterhouses  in  its  district,  a 
local  authority  may  also  pass  a 
resolution  to  grant  no  further 
licences,  but  not  to  close  existing 
slaughterhouses.  In  both  cases, 
the  resolution  must  be  published 
in  one  or  more  local  newspapers 
and  a  copy  sent  to  the  Minister, 
who,  before  approving  the  resolu¬ 
tion,  is  required  to  take  into  con¬ 
sideration  any  representations  re¬ 
ceived  by  him  within  two  months. 
A  resolution  does  not  take  effect 
until  approved  by  the  Minister. 

A  resolution  to  close  private 


slaughterhouses  may  contain  ex¬ 
emptions  for  particular  slaughter¬ 
houses  and  the  Minister  may  re¬ 
quire  that  further  exemptions  be 
made.  If  any  slaughterhouse  is 
exempted  the  local  authority  may 
not  thereafter  refuse  a  licence  for 
that  slaughterhouse  unless  the 
premises  are  unhygienic  or  the 
Minister’s  consent  has  been  ob¬ 
tained.  If  a  licence  is  refused  on 
hygienic  grounds  there  is  a  right 
of  appeal  to  the  Courts,  but  there 
is  no  appeal  if  the  licence  is  re¬ 
fused  with  the  Minister’s  consent. 

Payment  of  Compensation 

Section  5  deals  with  compensa¬ 
tion  which  is  payable  in  the  fol¬ 
lowing  cases: 

1.  Whert*  as  thf  result  of  a  resolu¬ 
tion  passetl  after  July  i,  u>54.  a 
slaughterhouse  is  closed. 

2.  Where  as  a  result  of  a  res«>lution 
passed  after  July  5.  1954,  ^”*^1  l)efore 
July  I.  1^55,  a  licence  is  refused  ami: 

(«)  the  premises  were  licensed  and 
in  use  on  ()ct«)lK'r  1,  but  are 

not  licensed  on  the  date  of  the  resolu¬ 
tion,  and 

(/>)  the  application  is  made  either 
l,efore  the  <iate  when  the  resolution 
is  passe<l  or  within  seven  «lays  after 
that  (late. 

j.  Where  as  a  result  of  a  resolution 
passed  after  January  1,  1954. 
fore  July  6,  1954,  application  for 
a  licence  for  premises  which  were 
licensed  and  in  use  on  Octol)er  i,  1939, 
but  were  not  licensed  at  the  time  of 
the  resolution  is  refusetl,  and  an  appli¬ 
cation  for  compensation  is  matle  not 
later  than  July  19.  1954,  "ithin  a 
fortnight  of  the  date  on  which  the 
resolutu)!!  takes  effect,  whichever  is 
the  later. 

C ompensation  is  payable  to  any 
person  having  an  interest  in  the 
land  or  premises  the  value  of 
which  is  reduced  in  consequence 
of  the  action  of  the  local  authority. 
Account  is  to  be  taken  of  the  value 
of  any  fixed  plant  or  machinery 
which  are  on  the  premises  at  the 
relevant  time,  but  not  of  goodwill 
or  of  any  other  matter  not  directly 
based  on  the  value  of  the  premises 
or  land.  Compensation  is  to  be 
assessed  by  considering  the 
amount  which  the  interest  in  ques¬ 
tion  would  have  realised  on  a  sale 
in  the  open  market  by  a  willing 
seller. 

The  foregoing  provisions  refer 
to  England  and  Wales  and  the 
appropriate  ones  for  Scotland 
are  in  Part  II  of  the  Act,  Any 
disputes  arising  in  respect  of  com¬ 
pensation  are  to  be  determined  by 
the  Lands  Tribunal. 
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Chemists  Visit  Merseyside 

For  their  73rd  annual  meeting,  the  Society  of  Chemical  Industry  went  to  Liverpool,  a  par¬ 
ticularly  fitting  background  for  a  gathering  of  industrial  chemists,  not  only  because  of  the  size 
and  variety  of  chemical  industry  on  Merseyside  but  also  because  this  area  can  claim  to  have 
inspired  the  original  idea  of  forming  the  Society,  the  Liverpool  section  being  formed  in  the  same 
year  (1881)  that  saw  the  birth  of  the  Society. 


73rd  annual  meeting  of  the 
^  Society  of  Chemical  Industry, 
which  took  place  from  July  12  to 
17,  was  the  seventh  to  be  held  in 
Liverpool.  In  the  18  years  that 
have  elapsed  since  the  last  Liver¬ 
pool  meeting  in  1936,  many  new 
industries  hav’e  been  established 
on  Merseyside,  These  include  the 
Stanlow  refinery  of  the  Shell  Co., 
Fibreglass  Ltd.  of  St.  Helens,  the 
carbon  black  factorv'  of  Cabot 


recently  celebrated  their  centen¬ 
ary,  to  I.C.I.  General  Chemicals 
Division,  Widnes,  to  the  Ruabon 
(North  Wales)  works  of  Monsanto 
Chemicals  Ltd.,  to  Brotherton 
and  Co.,  Ltd.,  Bromborough, 
Dunlop  Rubber  Co.,  Ltd.,  Speke, 
Peter  Spence  and  Sons  Ltd., 
Widnes,  J.  Crosfield  and  Sons, 
Ltd.,  Warrington,  J.  Bibby  and 
Sons,  Ltd.,  Bowaters  Paper  Mills, 
Ltd.,  Lobitos  Oilfields,  Ltd., 


Carbon  Ltd.  at  Ellesmere  Port, 
the  antibiotics  factory  of  Distillers 
Co.  (Biochemicals)  Ltd.  at  Speke, 
and  Albright  and  Wilson's  factory 
at  Kirkby  for  the  manufacture  of 
sodium  tripolyphosphates  for  de¬ 
tergents.  All  these  factories  were 
visited  b\'  members  during  the 
meeting.  A  visit  was  also  made 
to  the  new  plant  of  Associated 
Ethyl  Co.,  Ltd.,  at  Amlwch, 
Anglesey,  where  bromine  is  ex¬ 
tracted  from  sea  water  and  con¬ 
verted  to  ethylene  dibromide  for 
the  manufacture  of  T.E.L.  anti¬ 
knock  compounds. 

In  addition,  visits  were  made 
to  Evans  Medical  Supplies  Ltd., 
and  to  Goodlass  Wall  and  Co., 
both  at  Speke,  to  the  vast  Lever 
Bros,  factory  at  Port  Sunlight,  to 
Prices  (Bromborough)  Ltd.  which 


Meccano  Ltd.,  Brown,  Bibby  and 
(iregory.  Ltd.,  Birkenhead  Brew¬ 
ery  ('o..  Ltd.,  and  John  Summers 
and  Son,  Ltd.  All  these  visits 
provided  something  new  in  the 
way  of  processes  and  plants,  illus¬ 
trating  the  great  diversity  of 
chemical  activities  on  Merseyside. 

President's  Address 

The  meeting  opened  on  Monday 
evening,  July  12,  with  a  reception 
at  the  Adelphi  Hotel  by  the 
general  managers  of  “  Shell  ”  Re¬ 
fining  and  3Iarketing  Co.,  Ltd. 
and  Shell  Chemicals  Ltd. 

On  Tuesday  the  annual  general 
meeting  was  held  in  the  University 
and  members  were  welcomed  by 
the  Lord  Mayor  of  Liverpool  and 
the  Vice-Chancellor  of  the  I'niver- 
sity. 


The  President  of  the 
Society,  Sir  William 
Ogg  (Director  of 
Rothamsted  Experi¬ 
mental  Station),  then 
gave  his  address  in 
which  he  reviewed 
recent  activities  of 
the  Society.  The 
membership,  he  said, 
was  smaller  than  it 
should  be  and,  in¬ 
deed,  during  1953  it 
had  fallen  by  238,  so 
that  the  total  was 
now  7,489.  He  ap¬ 
pealed  to  his  audience 
to  do  what  they  could 


Lord  Oherwell  receives  the  Messel  Medal  from  Sir  attract  new  mem 
William  Ogg.  bers. 


A  brighter  aspect  of  th«'  past 
year  was  the  acquisition  of  Nos. 
14-16,  Belgrave  ^uare,  London, 
for  the  headquarters  of  the  Society. 
For  this  solution  of  the  Society’s 
grave  accommodation  problem. 
Sir  William  praised  the  work  of 
Dr.  John  Rogers  and  his  com¬ 
mittee.  The  f^ciety  had  security 
of  tenure  of  the  new  premises  for 
80  vears  and  the  buildings  should 
be  ready  for  occupation  within  a 
year. 

At  the  luncheon  given  by  the 
Liver|K)ol  Section  which  followed 
the  annual  general  meeting,  the 
chairman  of  the  Section,  Dr.  L.  J. 
Burrage  (I.C.I.),  spoke  of  the  in¬ 
timate  connexions  between  the 
Society  and  Liverpool.  Recalling 
the  last  Liv'erpool  annual  meeting, 
he  said  that  the  then  President, 
Mr.  W.  A.  S.  ('alder,  had  s|)oken 
of  the  urgency  of  reducing  acci¬ 
dents  in  chemical  works.  At  this 
meeting  the  theme  of  “Safety” 
had  been  continued  with  an  ex¬ 
hibition,  “Safety  in  Chemical 
Laboratories,"  at  the  University, 
and  the  adoption  of  the  safety 
colour  ‘  ‘  green  ’ '  for  the  colour  of 
the  handbooks  and  the  badges. 

In  his  reply.  Sir  William  Ogg 
said  how  pleasing  it  was  for  the 
Society  to  return  to  Liverpool, 
“  the  cradle  of  heavy  chemicals,” 
for  its  annual  meeting. 

The  final  event  of  the  day  was 
a  civic  reception  in  the  Town  Hall. 
Among  those  present  was  the 
Deputy  Lord  Mayor,  Alderman 
W.  J.  Tristram,  a  former  Presi¬ 
dent  of  the  Pharmaceutical  So¬ 
ciety. 

Messel  Medal  Address 

The  outstanding  event  of  Wed¬ 
nesday  was  the  presentation  of  the 
Messel  Gold  Medal  of  the  Society 
to  Lord  Cherwell,  F.R.S.,  a  mem¬ 
ber  of  the  new  Atomic  Energ>’ 
Authority  and  the  Prime  Minister’s 
personal  adviser  on  atomic  energy. 
The  need  for  more  technologists, 
and  the  future  of  atomic  energy 
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were  the  main  themes  of  Lord 
Cherwell’s  address.  He  vigorously 
criticised  the  “  ridiculous  intellec¬ 
tual  snobbery  '  ’  which  in  his  view 
had  stifled  the  development  of 
technology  in  Britain.  Discussing 
technologists  vis-a-vis  Arts  gradu¬ 
ates,  he  said  that  he  thought  it  was 
more  important  to  know  the 
properties  of  chlorine  than  the  im¬ 
proprieties  of  Claudius!  It  took 
more  brains  to  become  a  first-class 
technologist  than  to  become  a 
lawyer.  Unfortunately,  the  men 
who  ruled  us  were  not  techno¬ 
logically  minded  and  it  was  re-  di 
grettable  that  the  United  King-  P® 
dom,  in  singular  exception  to  al¬ 
most  every  other  civilised  countr\%  fo 
did  not  have  a  great'  technological  pi 
university.  lx 

After  discussing  his  early  re-  su 
search  on  chemical  reaction  velo-  fr 
cities  and  other  fundamental  pi 
studies.  Lord  Cherwell  turned  to  a  th 
review  of  the  new  epoch  of  nuclear  cc 
chemistry.  In  contrast  to  the  th 
chemical  changes  he  had  been  dis-  af 
cussing,  the  energies  involved  in  th 
nuclear  chemistry  were  a  million  Tl 
times  greater.  We  knew  only  th 
some  of  the  rules,  not  the  complete  tr 
system.  The  structure  of  the  atom  ra 
and  nucleus  was  still  to  be  studied.  e\ 
The  great  problem  of  the  future  ea 
was  whether  this  enormous  power  w; 
was  to  be  harnessed  by  building  at 
up  or  by  breaking  down  nuclei,  ea 
The  latter  was  dependent  upon  a 
relatively  scarce  commodity  tc 
(uranium),  while  the  former  was  di 
based  upon  much  more  common  re 
substances  so  that  it  had  greater  ju 
practical  possibilities. 

Finally,  Lord  Cherwell  turned  or 
to  the  role  of  atomic  energy  in  the  ac 
future  of  mankind  and  concluded :  ar 
“  Whether  homo  sapiens  will  ac-  wi 
cept  the  vast  benefits  which  science  th 
offers  him  or  whether  he  will  use  or 
the  colossal  powers  scientists  have  ch 
put  at  his  disposal  to  restore  the  su 
surface  of  this  puny  planet  to  the  vc 
primeval  slime  from  which  it  has  ta 
emerged  in  the  last  one  thousand 
million  years,  the  future,  and  per-  Oj 
haps  the  ver\'^  near  future,  will  th 
show.”  U 

M 

Annual  Dinner 

The  chief  guest  at  the  annual 
dinner  was  Dr.  Alexander  Fleck,  th 
chairman  of  Imperial  Chemical  1.' 
Industries  Ltd.  He  forecast  that  cc 
the  ‘  ‘  cold  war  ’  ’  would  continue  si( 
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Dr.  Alexander  Tleck  (centre)  talks  to  Sir  James  Mountford,  Vice-Chancellor  of  Liver¬ 
pool  University,  at  the  annual  dinner.  Sir  William  Ogg  is  on  the  right. 


for  the  lifetime  of  most  people 
present,  and  went  on:  ”  I  do  not 
believe  that  the  continuation  of 
such  conditions  need  necessarily 
frighten  us;  they  are  certainly 
preferable  to  total  war.  I  believe 
that  we  will  move  out  of  the 
conditions  of  the  cold  war  only  by 
the  gradual  extension  of  local 
agreements  on  specific  issues  rather 
than  by  any  dramatic  settlement. 
This  means  that  in  the  long  run 
the  jx'acemakers  may  well  be  the 
traders  and  the  manufacturers 
rather  than  the  politicians.  How- 
ev'cr  much  people  may  dislike 
each  other’s  ideas  or  each  other’s 
way  of  life,  there  comes  a  point 
at  which  they  have  to  trade  with 
each  other.” 

Dr.  Fleck  deplored  the  lack  of 
technologists  in  the  chemical  in¬ 
dustry  and  urged  young  men  to 
realise  that  applied  research  was 
just  as  important  as  pure  research. 

Another  prerequisite  for  a  vig¬ 
orous  chemical  industry  was  an 
adequate  flow  of  capital.  Today 
an  investment  of  ;^io,ooo  at  least 
was  needed  for  every  worker  in 
the  industr\\  To  provide  money 
on  this  tremendous  scale  the 
chemical  industry  had  to  earn 
sufficient  profits  to  attract  in¬ 
vestors.  Unfortunately,  present 
taxation  policy  hindered  this. 

Other  speakers  were  Sir  William 
Ogg,  Prof.  T.  P.  Hilditch,  F.R.S., 
the  Vice-Chancellor  of  Liverpool 
University,  Sir  James  Mountford, 
Mr.  J.  A.  Oriel,  C.B.E.,‘and  Lord 
Cherwell. 

The  concluding  social  events  of 
the  meeting  were  a  lunch  given  by 
I.C.I.  on  Thursday  at  the  Blue- 
coat  Chambers,  Liverpool,  pre¬ 
sided  over  bv  Dr.  Alexander 


F'leck,  a  reception  by  the  Univer¬ 
sity  of  Liverpool  on  Thursday 
evening,  and  a  reception  and 
dance  on  Friday  evening  at 
Hulme  Hall,  Port  Sunlight,  by 
invitation  of  the  directors  of  Lever 
Bros.,  Port  Sunlight,  Ltd.,  when 
guests  were  received  by  the  chair¬ 
man  of  the  company,  Mr.  G.  A.  S. 
Nairn. 

A  number  of  lectures  were  given 
during  the  meeting.  They  were: 
”  Polythene  2i  Years  After  its 
Discovery,”  by  E.  Hunter;  ”  Sul¬ 
phur  and  Sulphuric  Acid  from 
Petroleum,”  by  F.  E.  Hixon; 
”  Glass  Fibres,  their  Manufacture, 
Properties,  and  Uses,”  by  A.  De 
Dani;  “Some  Contributions  of 
Chemistry  in  the  Winning  of 
Metals,”  by  E.  L.  Day;  “Con¬ 
ventional  and  Unconventional 
Features  in  the  Composition  of 
Some  Natural  Fats,”*  by  Prof. 
T.  P.  Hilditch,  F.R.S.;  “Recent 
Chemistry  of  Phosphine,”  by 
N.  L.  Paddock;  “Developments 
in  Soap-making,”  by  E.  H.  Pal- 
mason  ;  and  ‘  ‘  Aspects  of  the  Mode 
of  Action  of  Vitamin  A,”  bv  Prof. 
R.  A.  Morton,  F.R.S. 
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Human  and  Animal  \ulrition 


It  was  not  easy  to  foresee  how 
the  second  volume  of  a  recent 
work*  could  supplement  the 
basic  information  contained  in 
Volume  I,  devoted  to  a  considera¬ 
tion  of  the  essential  framework  of 
the  biochemistry  and  physiolog\’ 
of  nutrition,  without  either  extend¬ 
ing  the  field  of  enquiry  too  widely 
or  duplicating  much  of  what  had 
already  been  written.  Such  dupli¬ 
cation  seemed  the  more  probable 
because  tw'o  entirely  different 
groups  of  authors  have  been  re¬ 
sponsible  for  the  two  volumes. 

Although  there  is  undoubtedly 
some  overlap  between  the  chapter 
on  “Structural  Changes  in  Vita¬ 
min  Deficiency"  and  certain 
chapters  in  Volume  I,  the  former 
is  concerned  solely  with  the 
pharmacological  and  clinical  con¬ 
sequences  of  vitamin  deficiency 
and  discusses  other  aspects  of  the 
subject  only  incidentally.  The 
great  merit  of  this  particular 
chapter  is  that  it  is  not  merely 
descriptive,  but  examines  critically 
much  of  the  earlier  work  and  does 
not  hesitate  to  throw  suspicion  on 
claims  thought  unjustifiable  by  the 
author. 

To  those  primarily  interested  in 
human  nutrition,  one  of  the  most 
useful  sections  of  the  book  will  be 
the  three  chapters  on  enzymes  and 
coenzymes.  Here  are  collected 
together  a  selection  of  the  most 
significant  results  obtained  in  this 
field  in  recent  years.  Each  of  the 
enzymes  that  plays  a  part  in  the 
process  of  digestion,  as  well  as 
those  responsible  for  biochemical 
reactions  within  the  body  tissues, 
is  discussed  in  turn,  the  section  on 
proteolytic  enzymes  being  par¬ 
ticularly  illuminating  for  the  non¬ 
specialist,  whether  nutritionist  or 
biochemist,  who  may  not  be 
familiar  with  the  latest  develop¬ 
ments. 

The  two  chapters  on  respiratory 
enzymes  and  coenzymes  cover  a 
field  that  is  perhaps  better  known, 
but  a  great  deal  of  up-to-date  in¬ 
formation  has  been  collected  to¬ 
gether  which  will  be  found  most 
helpful.  There  are  excellent  sum¬ 
maries,  for  instance,  of  recent 

•  Hiochewtstry  and  PhystVlogy  of 
Nutrition.  V»)lume  II.  Edited  by  G.  H. 
Bourne  and  G.  W.  Kidder.  Pp.  641-t-xi. 
.Academic  F’ress.  Price  $I5.<hj. 


work  on  coenzyme  A,  which  is 
now  known  to  effect  a  variety  of 
transformations  involving  acyl 
groups,  and  on  the  amide  of 
thiamine  and  lipoic  acid,  recently 
shown  to  be  the  coenzyme  respon¬ 
sible  for  the  oxidation  of  pyruvic 
acid. 

A  fascinating  chapter  for  those 
interested  in  the  contribution  made 
by  different  biochemical  reactions 
to  the  energetics  of  the  body  deals 
at  length  with  such  matters  as  high 
energy  phosphate  esters  and  their 
relation  to  the  Krebs’  cycle,  and 
with  the  role  of  mitochondria  in 
oxidative  phosphorylation. 

Another  valuable  chapter  cover¬ 
ing  a  subject  not  often  reviewed 
is  one  on  the  microbiology  of 
digestion.  Although  naturally 
concerned  mainly  with  the  rumin¬ 
ants  and  other  animals,  the  nature 
of  the  intestinal  flora  and  its  pro¬ 
ducts  is  not  without  importance  in 
humans;  reference  is  made,  for 
example,  to  recent  observations 
on  the  effect  of  breast  feeding  on 
the  faecal  flora  of  infants  and  to 
the  effect  of  antibiotic  feeding  on 
the  dietary  requirements  of  certain 
vitamins. 

An  unexpected  chapter  in  a 
book  on  nutrition,  but  one  that 
will  certainly  appeal  to  research 
workers  engaged  in  parasitology 


or  chemotherapy,  is  one  relating 
to  the  nutrition  of  invertebrate 
animals.  It  summarises  what  is 
known  about  the  growth  factors 
required  by  different  organisms 
and  describes  the  many  attempts 
made  to  inhibit  growth  by  means 
of  antimetabolites. 

The  last  section  of  the  book  is 
devoted  to  a  consideration  of  the 
metabolism  of  iron,  calcium,  and 
phosphorus  and  of  the  part  j)layed 
by  trace  elements  in  the  nutrition 
of  man  and  animals,  while  the 
final  chapter  on  the  ‘  ‘  Application 
to  Human  Nutrition"  virtually 
summarises  the  chief  conclusions 
of  both  volumes  and  emj)hasises 
their  practical  importance  to  nu¬ 
tritionists. 

Volumes  I  and  II  together  cover 
a  vast  field  of  knowledge,  wider 
perhaps  than  might  have  been  an¬ 
ticipated  from  the  title,  for  several 
of  the  chapters  deal  at  length  with 
animal  as  well  as  with  human 
nutrition.  Each  chapter  is  well 
documented  and  there  are  excel¬ 
lent  plates  illustrating  the  two 
chapters  on  the  “  Intracellular 
Localisation  of  Enzymes  and  Vita¬ 
mins  "  and  “Structural  Changes 
in  Vitamin  Deficiency#"  The 
printing  and  binding  are  of  high 
quality  but  there  are  a  number  of 
misprints  which  should  be  cor¬ 
rected  in  future  editions.— 
F.  A.  R. 


Vegetable  Keseareh 


Among  the  investigations  carried 
out  by  the  British  Society  for  the 
Promotion  of  Vegetable  Research 
and  described  in  the  fourth  annual 
report  for  the  period  October, 
1952,  to  September,  1953,  was 
that  concerned  with  vegetable 
washing. 

During  the  year  under  review, 
work  of  this  nature  was  concerned 
with  carrots  (bunched  and  main 
crop),  celery,  leeks,  parsnips,  rad¬ 
ishes,  and  spring  onions.  Batches 
of  vegetables  were  washed  by  one 
or  more  methods  and  unwashed 
batches  were  taken  as  controls. 
Subsequent  transport  and  hand¬ 
ling  were  alike  for  the  washed  and 
unwashed  batches  and  simulated 
the  normal  procedure  in  the  mar¬ 
keting  of  the  vegetables.  Corre¬ 
sponding  samples  of  washed  and 
unwashed  material  were  then  kept 


at  two  or  more  constant  tempera¬ 
tures. 

Detailed  observations  were  re¬ 
corded  on  change  of  quality,  e.g. 
wilting,  change  of  colour,  post¬ 
harvest  growth,  progress  of  rot¬ 
ting,  etc.,  on  comparable  samples 
from  the  different  treatments. 

The  complete  analysis  of  these 
observations,  when  published,  will 
throw  considerable  light  on  the 
advantages  and  disadvantages  of 
washing  vegetables  as  regards 
their  rate  of  deterioration. 

The  results  to  date  have  indica¬ 
ted  that  with  washed  celery,  wilt¬ 
ing  was  delayed,  pithiness  devel¬ 
oped  less  rapidly,  and  there  was 
more  leaf  growth  than  with  un¬ 
washed  celery.  VV^ashing  had  little 
or  no  effect  on  colour,  discolora¬ 
tion,  stringiness,  rotting,  broken 
and  split  leaves,  and  box  damage. 
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Abstracts  From  Recent  Food  Literature 


Organisation  and  Cleanliness  are  the 
Outstanding  Features  of  Paris  Confec- 
tjooery  Manufacture.  {Revue  Tech¬ 
nique  de  Tlndustrie  Alimentaire, 
iq54,  2,  May,  15). — Description 
of  the  machinery  and  equipment 
of  a  leading  factory  of  sugar  con¬ 
fectionery  {Etablissements  Paris — 
Gourmand),  founded  in  1875.  The 
machinery  includes  the  latest 
French,  British,  German,  and 
Italian  devices  for  production, 
packaging,  etc. 

Corrosion  of  Aluminium  Dairy  Equip¬ 
ment.  ('*.  H.  Botham  and  W.  R. 
Br>wn  (/.  Dairy  Res.,  IQ53»  20, 
154). — These  workers  have  come 
to  the  conclusion  that  small 
amounts  of  copper  contained  in 
the  water  are  responsible  for  the 
pitting  of  the  surface  of  aluminium 
dairy  equipment.  In  order  to 
remove  the  copper,  the  use  of  an 
ion-exchange  column  is  recom¬ 
mended.  Zeocarb  215  is  the  agent 
suggested  for  this  purpose. 

Food  Poisoning  through  Artificially 
Green  -  coloured  Canned  Spinach.  £. 
Goldstein  {Fette,  Seifen,  Anstrich- 
mittel,  IQ54,  56,  109). — The 

Director  of  the  Municipal  Testing 
Institute  at  Bielefeld,  Germany, 
discusses  a  case  of  food  poisoning 
affecting  75  girls  in  an  industrial 
hostel,  traced  to  an  excessive  ad¬ 
mixture  of  copper  sulphate  to 
canned  spinach.  Although,  since 
1928,  the  permissible  copper  ad¬ 
mixture  to  vegetables  has  been 
01  g.  per  kg.,  the  event  under 
discussion  has  again  shown  the 
risk  of  food  poisoning  owing  to  an 
accidental  addition  of  a  quantity 
in  excess  of  the  legal  one.  The 
admixture  of  copper  sulphate  as  a 
colouring  matter  for  vegetables 
should  therefore  be  totally  pro¬ 
hibited,  especially  as  it  is  also 
detrimental  to  the  vitamin  C  con¬ 
tents. 

Processing  of  Slaughterhouse  Offals, 
Bones,  and  Blood.  F.  P.  Niinivaara 
(Die  Fleischwirtschaft,  IQ54,  6, 
181). — Efficient  utilisation  of  offals 
is  regarded  as  a  matter  of  great 
economic  importance,  especially 
in  a  country  where  nearly  all 
animal  protein  fodder  has  to  be 
imported.  The  author,  who  is  in 
charge  of  the  research  laboratory 
of  the  co-operative  slaughterhouse 
in  Finland,  describes  a  prototype 


plant  for  the  processing  of  offals, 
bones,  and  blood,  which  has  been 
installed  at  the  abattoir  of  Kuopio, 
Finland.  In  contrast  to  others  of 
this  kind,  dried  bone  and  fat  pre¬ 
pared  in  this  plant  do  not  develop 
undesirable  odours,  and  practic¬ 
ally  all  the  solid  substances  con¬ 
tained  in  the  original  raw  material 
are  recovered. 

The  Continuous  Feed  Regulation  of 
Liquids  and  Powders  in  Biscuit  Manu¬ 
facture.  Technique  de  I’ In¬ 

dustrie  Alimentdire ,  IQ54,  2, 
April,  29). — A  survey  of  modem 
machinery  permitting  the  con¬ 
tinuous  feed  regulation  of  liquids 
(milk,  water,  syrup,  liquid  fats), 
powders  (sugar,  flour,  broken  bis¬ 
cuit  powder)  and  certain  solids 
(mainly  fats)  for  the  purpose  of 
converting  the  intermittent  process 
of  biscuit  manufacture  into  a  con¬ 
tinuous  process.  Special  reference 
is  made  to  feed  regulation  pumps 
arranged  in  batteries  for  the  con¬ 
trolled  feed  of  several  different 
ingredients  and,  in  the  field  of 
]X)wder  feeds,  continuously  acting 
weighers,  electronically  controlled 
and  having  an  error  margin  of  no 
more  than  i  per  cent. 

Corrosion  and  Tablet  Machinery. 
K.  A.  Mitchell  (Corrosion  Tech., 
1954,  I,  161). — The  author  de¬ 
scribes  how  tablet  making  ma¬ 
chinery  manufacturers  guard 
against  corrosion  and  gives  some 
hints  on  the  care  of  machines  to 
give  a  corrosion-free  life. 

Protective  Wrapping  of  Frozen  Skinned 
Rabbits.  J.  R.  Vickery  (Food  Pres. 
Quart.,  1953,  13,  79). — Skinned 
rabbits  are  more  susceptible  dur¬ 
ing  storage  than  almost  any  other 
form  of  carcass  meat  to  severe 
freezer  burn,  which  often  causes 
depreciation  in  value.  The  author 
describes  two  preventative  tech¬ 
niques  involving  protective  wrap¬ 
ping  which  markedly  reduces  the 
rate  of  loss  of  moisture  from  the 
frozen  carcasses. 

Recommendations  Assure  Results 
when  .Adding  Ascorbic  Acid  during 
Sausage  Curing.  (Food  Processing, 
1953,  20). — Ascorbic  acid  ap¬ 

plied  in  proper  amounts  in  solu¬ 
tion  form  to  meats  used  in  the 
formulation  of  sausages  and  simi¬ 
lar  meat  products  is  reported  to 
achieve  an  efficiency  that  improves 


the  curing  process.  It  effects  a 
more  even  cure  to  improve  quality, 
reduces  shrinkage,  and  cuts  curing 
time  in  half  to  speed  production. 

Antibiotics  in  Food  Processing.  J.  C. 
Lewis,  H.  D.  Michener,  C.  R. 
Stumbo,  and  D.  S.  Titus  (J.  of 
Agric.  and  Food  Chem.,  1954,  2, 
2^). — Three  views  of  the  pos¬ 
sible  role  of  antibiotics  in  food 
preservation  are  compared:  pre¬ 
vention  or  retardation  of  the  out¬ 
growth  of  viable  spoilage  organ¬ 
isms,  killing  of  vegetative  cells,  in¬ 
cluding  germinating  spores,  and 
synergising  effect  on  the  thermal 
death  of  spores  of  heat-resistant 
spoilage  bacteria.  Whether  sub- 
tilin  may  act  through  distinct 
mechanisms  in  exhibiting  various 
types  of  activity  is  considered. 
The  behaviour  of  other  antibiotics 
and  the  implications  for  screening 
of  antibiotics  to  be  used  with  heat 
processing  in  food  preservation  are 
discussed. 

Canning  Bananas.  P.  W.  Board 
and  P.  E.  Seale  (Food  Pres. 
Quart.,  1943,  14,  2). — Canned 

bananas  are  now  an  established 
commercial  pack  with  a  ready 
market.  These  notes  concern  can¬ 
ning  procedure  and  the  avoidance 
of  discoloration. 

Connective  Tissue  of  Meat.  IV. 

L.  H.  Lampitt,  L.  C.  Baker,  and 
K.  P.  Brown  (J .  Sci.  Food  Agric., 
1954,  5,  343). — Collagen  was  de¬ 
termined  in  samples  of  fresh, 
frozen,  and  freeze-dried  silv’erside 
by  determining  hydroxyproline  in 
the  acid  hydrolysate  of  (i)  the 
meat,  (ii)  the  direct  aqueous  auto¬ 
clave  extract  of  the  meat,  and  (iii) 
the  aqueous  autoclave  extract  of 
the  residue  left  after  preliminary 
extraction  of  the  muscle  tissue 
with  dilute  alkali  or  acid;  collagen 
was  also  determined  in  (iii)  as  the 
loss  of  weight  when  the  residue 
was  autoclaved  with  water. 

Causes  of  Blown  Cans.  J.  Viennot 
(La  Revue  de  la  Conserve  de 
France  et  de  V  Union  Fran^aise, 
1954,  9,  June,  82). — The  author 
discusses  in  some  detail  the  steps 
to  be  adopted  to  avoid  blown  cans 
and  outlines  the  precautions  to  be 
taken  during  sterilisation,  and 
especially  the  control  apparatus  re¬ 
quired,  the  cooling  methods,  the 
precautions  to  be  taken  in  storing 
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the  cans  after  sterilisation,  and  the 
methods  of  purifying  the  cooling 
water. 

The  Manufacture  of  Butter  for  Cold 
Storage.  T.  Olsson  {Svenska 
Mejeritidn.,  1953,  45,  307). — 

Special  care  is  needed  in  the  manu¬ 
facture  of  ripened  cream  butter 
for  cold  storage  and  the  author 
discusses  the  various  stages  at 
which  conditions  necessar\'  for  the 
control  of  bacterial  and  chemical 
faults  may  be  established. 

Studies  on  the  Manufacture  of  Com 
Syrups  Specially  Suited  for  the  Produc¬ 
tion  of  Hard  Caramels.  E.  Lindemann 
{Gordian,  1954,  54,  No.  1286, 
13). — As  hard  caramels  consist 
largely  of  starch  syrup,  the  quality 
of  the  latter  is  of  particular  im¬ 
portance.  The  author  has  carried 
out  research  on  the  syrup  proper¬ 
ties  best  suited  for  hard  caramel 
production.  The  syrup  must  have 
the  proper  flavour  and  appearance, 
it  must  not  become  brown  when 
cooked  with  cane  sugar,  and  it 
must  hav  e  a  low  degree  of  hygro- 
scopicity.  F'lavour  and  appear¬ 
ance  dei>end  on  the  purity  of  the 
starch,  the  reagents,  and  sub¬ 
stances  used  for  neutralisation, 
decolorising,  etc.,  and  also  on 
the  containers  used.  The  brown 
colouring  is  due  mainly  to  the 
Maillard  reaction  and  is  promoted 
by  certain  metal  salts.  The  hygro- 
scopicity  depends  mainly  on  the 
quantity  of  invert  sugar  and  the 
glucose  content  of  the  syrup. 

Meal  from  Groundnut  Cake  after  Oil 
Extraction.  To  what  Extent  can  it  be 
used  for  Animal  and  Human  C'onsump- 
tion?  E.  Aubertin,  A.  Dangou- 
mau,  and  R.  Castagnou  {Oleagi- 
neux,  1954,  9,  507). — Continu¬ 
ing  a  research  programme  already 
reported  upon  during  the  war, 
scientists  working  at  research  lab¬ 
oratories  at  Bordeaux  have  en- 
deav’oured  to  find  out  whether 
meal  from  groundnut  cake  after 
oil  extraction  can  be  toxic, 
whether  it  can  be  wholly  assimi¬ 
lated,  and  to  what  extent  it  can  be 
used  as  a  food  for  man  and  beast. 
Systematic  and  controlled  feeding 
experiments  were  carried  out  on 
dogs  and  pigs.  Certain  experi¬ 
ments  were  also  carried  out  with 
carefully  controlled  admixtures  to 
the  diet  of  human  volunteers.  It 
was  found  that  the  peanut  meal, 
if  properly  prepared  and  pre¬ 
served,  was  not  toxic,  and  that 


human  beings  not  suffering  from 
digestive  or  hepatic  diseases  could 
absorb  without  harm  a  daily  dose 
of  up  to  40  g.  Any  greater  quan¬ 
tity  leads  to  a  dangerous  accumu¬ 
lation  of  nitrates. 

Utilisation  of  Ultra-violet  and  Infra-red 
Rays  in  the  Fruit  Industry.  E.  Navel- 
lier  {Fruits,  1954,  9,  212). — The 
second  part  of  a  survey,  dealing 
with  modern  radiation  methods  as 
applied  in  the  fruit  and  related  in¬ 
dustries,  is  concerned  with  infra¬ 
red  radiation  and  its  application 
to  fruit  dehydration  (prunes. 


apricots,  vanilla  beans,  banana 
powder) ;  drying  of  vegetable 
products  (flour,  grain,  fodder  lu¬ 
cernes,  tobacco,  etc.);  roasting  of 
cocoa  nibs  and  coffee  beans;  bak¬ 
ing  and  cooking  of  certain  food 
products,  e.g.  pre-heating  of  fruit 
juices  before  bottling;  sterilisation 
of  containers,  etc.;  drying  of 
labels  on  cans  and  bottles.  Infra¬ 
red  radiations  may  also  be  used 
in  the  fruit  industry  as  a  protec¬ 
tion  against  frost  and  insecticide 
action,  and  for  the  control  of 
laboratorv  climates. 


Bread  and  Health 


Three  men,  each  eminent  in  his 
own  sphere,  have  collaborated  to 
produce  a  book  on  bread.*  Any¬ 
one  interested  in  the  subject  must 
have  awaited  the  opportunity  of 
reading  this  work  with  keen  an¬ 
ticipation,  but  the  reviewer  has 
just  laid  the  book  aside  with  a 
slight  sense  of  disappointment. 
This  may  be  because  the  volume 
is  addressed,  according  to  the 
authors'  preface,  to  “that  section 
of  the  public  which  possesses  a 
scientific  background — a  section 
which  includes  the  doctor,  the 
science  teacher,  the  social  worker, 
and  the  dietitian.” 

Doubtless  many  of  these  people 
will  find  much  that  is  new  to  them 
and  much  that  is  of  interest  in  the 
work,  but  anyone  who  has  studied 
the  subject  will  al.so  find  much 
that  has  been  at  least  as  thoroughly 
dealt  with  in  the  established  text¬ 
books  of  the  milling  and  baking 
industries.  To  a  baker,  the  pro¬ 
portion  of  space  allocated  to  wheat 
and  milling  may  seem  unduly 
large  in  a  volume  on  bread,  but 
this  is  understandable  since  the 
authors  are  more  closely  associated 
with  the  scientific  and  medical 
aspects  of  flour  manufacture  than 
with  bread  production. 

The  most  important  and  au¬ 
thoritative  chapters  in  the  book 
are  undoubtedly  those  dealing 
with  the  nutritive  value  of  bread, 
the  nutritional  problems  con¬ 
nected  with  flour  treatment,  and 


*  Bread.  By  Lord  Horder,  G.C.V’.O., 
M.D.,  F.R.C.P..  Sir  Charles  Dodds, 

MA’^.O.,  M.D.,  D.Sc.,  IIon.Sc.D.(Cainb.), 
F.R.S.,  and  T.  Moran,  C.B.E.,  D.Sc., 
Ph.D.  Pp.  185.  Constable.  Price  i8s. 


is  the  use  of  additives.  These  chap- 
o  ters  serve  a  useful  pur|X)se  in 
'-  assembling  in  one  place  references 
st  to  the  more  important  investiga- 
)f  tions  which  have  taken  place  in 
1-  this  field  during  recent  years;  even 
IS  here  the  delay  in  publication  of  the 
a  McCance  and  Widdowson  report 
t.  causes  reservations  to  be  made, 
le  The  authors  pay  tribute  to  the 
le  ‘  ‘  scientific  insight  and  prescience  ” 
n  of  the  Munro  Committee  whose  re- 
a  {xirt  was  published  in  1927.  They 
n  point  out  how  recent  work  ap- 
le  pears  to  support  what  was  then 

r,  conjecture  concerning  the  prob¬ 
able  effects  of  nitrogen  trichloride 

le  on  flour.  In  this  connexion  they 
Ti  add  that  it  would  take  160  years 
le  to  build  up  in  man  the  dose  of 
d  methionine  sulphoxime  which  is 
h  toxic  to  monkeys, 
y  There  is,  however,  little  discus- 
t-  sion  of  the  practical  and  pharma- 
ig  cological  steps  to  be  taken  in  de- 
1-  ciding  which  additions  to  food  are 
it  harmful  and  the  proportions  in 
ly  which  such  additions  may  be  re- 
it  garded  as  toxic.  This  is  one  of 
le  the  basic  difficulties  of  dealing 
“d  legally  with  any  “permitted  list” 
al  of  food  additives, 
in  The  book  is  a  fair  and  factual 
surv’ey  of  the  present  state  of 
ii-  knowledge  of  bread  and  its  part  in 
)k  the  diet  and  the  authors  have  suc- 
ig  ceeded  in  producing  a  valuable 
d,  book  for  those  to  whom  they  have 
n-  primarily  addressed  themselves, 
id  If  they  also  succeed  in  influencing 
the  trend  of  public  discussions  of 
)..  bread  as  a  staple  food  and  raising 
Is.  these  discussions  to  a  more  objec- 
tive  level,  then  they  are  indeed  to 

s.  be  congratulated. — S.  VV'.  B. 
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News  from  the  Industry 


FORTHCOMING  E\ENTS 
\fr.  W.  Leonard  Hill's  Liverpool 
Address 

Mr.  \V.  Leonard  Hill,  Chairman  of 
Leonard  Hill  Limited,  publishers  of 
Food  Manufacture,  has  accepted  an 
invitation  from  the  City  of  Liverpool 
Public  Libraries  Committee  to  de¬ 
liver  his  address  “  Making  Known  ” 
at  the  Central  Public  Libraries,  Liver¬ 
pool,  on  Wednesday,  October  13,  at 
7.30  p.m.  Mr.  Hill  originally  gave 
the  address  in  his  capacity  as  Chair¬ 
man  of  the  Agriculture  Group  of  the 
Society  of  Chemical  Industry  at  the 
Annual  General  Meeting,  Burlington 
House,  London,  on  May  18.  The 
lecture  at  Liverpool,  the  first  of  a 
number  of  Technical  Information 
Lectures  to  be  given  during  the 
1954-55  session,  is  being  arranged  in 
collaboration  with  the  Association  of 
Special  Libraries  and  Information 
Bureaux  (ASLIB). 


Mr.  W.  Leonard  Hill. 


Other  lectures  in  this  series  will 
deal  with  the  .subjects  of  welding 
(November  10),  British  Standards  in 
Production  Engineering  (December 
8),  packaging  (January  12),  deter¬ 
gents  (Fel)ruary  9),  and  high  voltage 
engineering  (March  9). 

* 

European  Management  Conference 

Organised  by  the  British  Institute 
of  Management  at  the  special  request 
of  the  European  Council  of  the  In¬ 
ternational  Committee  for  Scientific 
Management,  the  first  European 
Conference  devoted  entirely  to  man¬ 
agement  problems  will  be  held  at 
Torquay  from  October  20  to  23. 

* 

Measurement  of  Particle  Size 

A  course  of  lectures,  demonstra¬ 
tions,  and  practical  instruction  on 
“The  Measurement  of  the  Particle 
Size  Characteristics  of  Fine  Pow¬ 
ders  ”  will  be  given  at  the  University 
of  London  King’s  College,  Faculty  of 


Engineering,  in  the  week  commenc¬ 
ing  September  27,  daily  betw’een  10 
a.m.  and  3  p.m.  by  Dr.  H.  E.  Rose, 
D.Sc.(Eng.),  Ph.D.,  M.I.Mech.E., 
A.M.I.C.E. 

The  lectures  will  broadly  cover  the 
principles  and  theory  of  the  simpler 
methods  of  analysis,  the  relevant  cal¬ 
culations,  and  a  discussion  of  the 
limitations  and  field  of  application  of 
the  various  methods.  Demonstra¬ 
tions  and  practical  work  in  fields 
such  as  the  following  will  be  carried 
out :  sedimentation  tests,  micro¬ 
scopic  analysis,  surface  adsorption 
methods,  tinting  strength,  diffrac¬ 
tion  methods,  permeability  tests,  and 
bulk  density  measurement. 

* 

Borough  Polytechnic  Courses 

.A  number  of  special  evening 
courses  to  begin  in  October  are  an¬ 
nounced  from  the  Department  of 
Chemistry  and  Food  Technology  at 
the  Borough  Polytechnic.  These  in¬ 
clude  : 

1.  Microbiology.  Introductory  and 
advanced  courses  (lectures  and  labora¬ 
tory  work)  by  .Mr.  L.  I).  Galloway, 

and  Miss  J.  O’Riordan,  M.Sc. 

2.  Microbiological  Methods  of  Vita- 
iiiiH  .-Issay.  Lectures  and  laboratory 
work,  bv  Dr.  E.  Barton-VV' right,  D.Sc., 
F  R.I.e. 

3.  \utrition.  Introductory.  Lec¬ 
tures  and  demonstrations  by  Mr.  D. 
Fapworth,  M.Sc. 

4.  Sutrition.  .Advanced.  Lectures 
by  Dr.  H.  E.  Magee  (Ministry  of 
Health)  and  panel  of  specialists. 

5.  Rodent  Control.  Mr.  D.  Pap- 
worth,  M.Sc.  (V'eterinary  Research 
I^lx)ratory),  and  Mr.  A.  Taylor, 
.A.R.I.C.  (Pest  Infestation  Laljoratory). 

6.  Surface-active  Agents.  Panel  of 
lecturers. 

Syllabuses  and  other  details  of 
these  special  courses  may  be  obtained 
on  application  to  the  Department  of 
Chemistry  and  Food  Technology, 
Borough  Polytechnic,  London,  S.E.l. 


Brine  Making 

A  constant  supply  of  fresh,  clean, 
.saturated  brine  without  the  use  of 
agitators  or  other  moving  parts  is 
provided  by  equipment  now  being 
made  in  this  country  by  A.  Johnson 
and  Co. 

The  tank  and  hopper  of  the  brine 
maker  are  filled  with  coar.se  grained 
salt  of  suitable  type,  water  entering 
near  the  top  from  a  small  supply 
tank  fitted  to  the  side  of  the  main 
tank.  A  constant  water  level  is 
maintained  in  the  supply  tank  by 
means  of  a  float-valve.  Moving 
downwards,  the  water  di.ssolves  in¬ 
creasing  quantities  of  salt  until  it 
becomes  saturated,  the  rate  of  flow 
being  determined  so  that  the  satura¬ 
tion  point  is  reached  about  a  foot 
above  the  bottom  of  the  main  tank. 
Below  this  point,  the  .salt  is  not  dis¬ 


solved  but  acts  as  a  filter  bed,  thus 
a.ssuring  that  the  discharged  brine 
is  entirely  free  from  dirt  and  other 
insoluble  matter. 

When  the  salt  in  the  filter  bed 
becomes  clogged  up  with  insolubles, 
it  can  easily  be  flushed  away  through 
the  bottom  outlet  by  means  of  spe¬ 
cial  flushing  nozzles  which  are  built 
into  the  equipment. 

If  the  demand  for  brine  is  concen¬ 
trated  to  part  of  the  day,  for  ex¬ 
ample,  in  a  factory  working  dayshift 
only,  the  brine  maker  can  be  com¬ 
bined  with  a  storage  tank,  thus  per¬ 
mitting  continuous  working. 


Food  Manufacturers  Federation  New  HQ 

Many  distinguished  guests  were 
present  at  the  official  opening  of  the 
new  headquarters  of  the  Food  Manu¬ 
facturers  Federation  at  4,  Lygon 
Place,  London,  S.W.l. 


Set  back  in  a  courtyard  possessing  a 
quiet  dignity  are  the  new  headquarters  of 
the  7ood  Manufacturers  Federation. 

The  guests,  among  whom  were 
Major  the  Rt.  Hon.  Gwilym  Lloyd- 
George,  distinguished  Civil  Servants 
from  those  departments  associated 
with  the  interests  of  food,  and  repre¬ 
sentatives  of  the  various  Re.search 
and  Trade  Associations  and  of  the 
technical  and  national  Press,  were 
received  by  the  President,  Mr.  Colin 
S.  Dence,  and  the  Director  and 
General  Secretary,  Mr.  F.  J.  Lawton. 


Pulley  Fitting  in  13  Seconds ! 

The  time  taken  to  file  and  fit  pul¬ 
ley  keys  can  be  considerably  reduced 
by  the  use  of  Taper-Lock  patented 
pulleys.  The  bush  gives  full  bearing 
surface  on  the  shaft  throughout  the 
length  of  the  hub,  thus  eliminating 
wobble  at  its  source.  There  are  no 
protruding  parts,  and  no  flanges  or 
collars,  so  that  the  complete  safety 
of  flush  fitting  is  an  added  advantage. 

Exclusive  manufacturing  and  sell¬ 
ing  rights  in  Great  Britain  and  the 
Commonwealth  have  been  placed  in 
the  hands  of  J.  H.  Fenner  and  Co. 
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plate  to  the  outside,  thus  irivinj; 
greater  visibility  and  aceessihility 
during  the  cleaning  process.  As  a 
further  improvement,  the  tinplate 
was  cut  to  leave  the  corners  of  the 
lip  open,  so  that  when  the  tin  is  hung 
to  drain,  water  from  inside  the  lip 
and  the  crevices  can  escape  easily  at 
the  corners.  It  was  also  arranged 
that  the  wire  over  which  the  lip  is 
curved,  which  previously  had  been 
cut  ami  inserted  in  two  unjoined 
L-shaped  pieces,  should  he  treated  as 
a  complete  frame,  with  the  joint 
welded. 

Apart  from  the  major  advantage 
claimed  for  the  new  design  that  it 
permits  more  hygienic  cleaning,  it 
has  been  found  that  the  working  life 
of  the  new  tin  is  longer.  The  cost  of 
manufacture  compares  favourahly 
with  the  old,  while  the  specifications 
for  the  sheet  tinplate  anil  wire  have 
not  been  altereil,  neither  is  there  any 
ation  is  now  carried  out  at  a  new  variation  in  the  measurement, 

factory  at  Belvedere,  Kent.  The  New  automatic  plant  is  now  turn- 

new  company  will  be  administered  ing  out  square,  half-size,  and  other 

from  1!>,  Bentinck  Street,  and  Mr.  standard  types  with  the  new  style 

J.  A.  Clark,  formerly  Boehm’s  aro-  |ip. 
niatics  sales  manager,  will  control 
the  buying  of  raw  materials  and  the 
sales  staff. 

It  is  planned  eventually  to  offer 
the  whole  Schimmel  range,  but  this 
extensive  undertaking  may  take 
some  time  to  complete.  However, 
operations  commenced  in  August  and 
the  new  company  is  in  a  position  to 
deal  with  enquiries  for  Schimmel 
materials. 

The  new  company  will  continue  to 
act  as  merchants  for  essential  oils 
and  will  naturally  handle  the  Schim¬ 
mel  American  oils,  including  their 
range  of  peppermint,  spearmint, 
orange,  and  grapefruit. 


The  new  steriliser-cooker  installed  at  the  factory  of  Norfolk  Canneries. 


C'anning  in  Norfolk 

A  new  steriliser-cooker  was  re¬ 
cently  set  in  motion  by  Mr.  Andrew 
Duncan,  managing  director  of  Nor¬ 
folk  Canneries.  Supplied  by  Mather 
and  Platt,  this  new  rotary  steriliser 
has  been  made  to  cook  and  cool  plain 
or  lithographed  8  oz.  cans  of  peas 
and  baked  beans  at  a  speed  of  MM> 
cans  per  minute.  It  embodies  all  the 
latest  refinements,  including  valves 
of  modern  design  with  a  special 
safety  device,  rotor  angles  and  twin 
track  spirals,  automatic  controlling 
and  recording  temperatures,  auto¬ 
matic  air  escape  valves,  and  auto¬ 
matic  lubrication. 

Other  moilern  machines  of  Mather 
and  Platt  manufacture  at  this  can¬ 
nery  include  pea  pumping  units, 
Sterowasher,  1.5  ft.  stainless  steel 
centreshaft  blanchers,  rod  washers, 
.5-pocket  pea  and  bean  fillers,  single 
tier  exhausters,  and  a  Grovesend 
grader.  The  main  vining  station  of 
Norfolk  Canneries  at  Fakenham  is 
equipped  with  a  number  of  Mather 
and  Platt  super  viners  and  win¬ 
nowers. 


Prepacked  Biscuits 

Coconut  Macaroons  (packed  in 
heat  sealed  transparent  film  hags), 
Ginger  Nuts,  Shortbread,  Petit 
Beurre,  and  Arrowroot  biscuits  all 
packed  in  self-display  Cellophane 
wrapped  packets  are  now  Iwing 
marketed  by  Lloyd  Rakusen  and 
Sons. 


Lighting  Range  Extended 

A  new  additional  range  of  Fliiro- 
lier  fittings,  Peropal  finish,  achieved 
by  a  new  technique  of  high  tempera¬ 
ture  stove-enamelling,  embodying  a 
synthetic  resin  providing  the  maxi¬ 
mum  protection  and  durability,  is 
being  manufactured  by  Benjamin 
Electric. 

The  new  range  has  been  specially 
developed  for  light  industrial  needs 
and  those  departments  of  factories 
where  the  conditions  are  reasonably 
clean  and  dry. 

A  wide  variety  of  fittings  is  avail¬ 
able  which  simplifies  the  planning  of 
lighting  installations. 


New  Biscuit  Tin  Design 

An  interesting  development  has 
arisen  out  of  the  decision  of  W.  and 
R.  Jacob  and  Co,  to  install  new  plant 
in  their  Dublin  factory  for  manufac¬ 
turing  tins,  their  previous  equipment 
having  become  obsolete. 

In  studying  the  problems  involved, 
particular  attention  was  paid  to  the 
lip  of  the  tin,  which  hitherto  had 
been  curled  inwardly.  In  use,  it  was 
possible  for  particles  of  dust  and  bis¬ 
cuit  crumb  to  lodge  inside  and  under 
this  lip,  which  was  formed  over  the 
wire.  It  was  decided  that  it  would 
be  better  to  curl  the  top  of  the  tin- 


Aromatic  Chemicals  and  Flavours 

The  formation  of  a  new  company, 
to  be  known  as  Schimmel  Boehm 
Ltd.,  is  announced  by  Schimmel  and 
Co.  Inc.  of  New  York  and  Fredk. 

Boehm  Ltd.  of  London.  This  com¬ 
pany  will  combine  the  aromatics 
luisiness  of  Boehm  with  the  produc¬ 
tion  in  the  United  Kingdom  of  the 
well-known  Schimmel  specialities, 
for  sale  in  the  United  Kingdom  and 
the  Commonwealth,  and  to  areas 
where  it  may  from  time  to  time  be 
advantageous  to  transact  business  in 
sterling. 

Fredk.  Boehm  Ltd.  is  no  newcomer 
to  the  aromatic  field,  having  dealt 
in  essential  oils,  aromatic  chemicals, 
perfumes,  and  flavours  for  many 
years.  Since  the  war,  a  flourishing 
business  has  been  built  up  in 
manufactured  tailor-made  perfume 
compounds  for  a  wide  range  of 
industries.  This  manufacturing  oper-  A  Benjamin  upward  light  model  lor  two  80  watt  5  ft.  lamps. 
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Brewer\  Plant  on  Show 

A  wide  range  of  l»rewery  plant, 
covering  most  of  the  principal  items 
of  plant  required  in  the  brewing  pro¬ 
cess,  and  some  used  in  the  Imttling 
store,  will  be  shown  by  APV  at  the 
195t  Brewers’  F^xhibition. 

Prominent  among  the  exhibits  will 
l)e  the  present-<lay  rangt  of  Para- 
flows,  and  complete  plants  of  a  Para- 
flow  wort  cooler,  beer  chiller,  beer 
pasteuriser,  sugar  cooler,  and  for  re¬ 
turned  l>eer  reclamation. 

The  company’s  fabrication  work  in 
stainless  steel  will  be  represented  by 
an  insulated  lb-barrel  beer  storage 
tank,  bright  beer  tank,  yeast  wagon, 
and  by  a  pasteurised  beer  receiving 
tank. 

The  re-designed  stainless  steel 
hvgicnic  pumps,  gunmetal  liquor 
pumps,  and  a  range  of  stainless  steel 
and  gunmetal  pipe  fittings  will  also 
he  displayed. 


A  new  r&nge  of  APV  stainless  steel  pumps  has  been  produced  in  1)  and  2  in. 
sizes. 


Flexible  Packages 

A  full  range  of  flexible  packages 
and  packaging  materials  is  now- 
available  from  the  Metal  Box  Com¬ 
pany,  who  recently  acquired  Fdexible 
Packaging  Lt«l.  of  Portsmouth,  and 
Brown,  Bibby  and  Gregory,  of  Speke. 

Large  .scale  expansions  both  in  fac¬ 
tory  space  and  plant  are  already  in 
progress  at  Speke  and  at  Ports¬ 
mouth.  This  will  result  in  further 
developments  in  the  wide  range  of 
laminations  and  laminated  packages 
already  marketed  by  Brown,  Bibby 
and  Gregory  under  the  trade  names 
of  Metalam,  Translam,  etc.,  and  in 
multi-colour  printing,  bag-making 
and  coating  with  Diothene,  the  trade 
name  for  the  polythene  produced  by 
Flexible  Packaging. 


Closure  Manufacturers'  Association 

The  extension  and  improvement  in 
trade  following  the  removal  of 
controls  were  commented  on  by  Mr. 
John  Ryan,  chairman  of  the  British 
Closure  Manufacturers’  As.sociation, 
on  the  occasion  of  the  annual  general 
meeting  of  the  association.  The 
threatened  shortage  of  tinplate 
which  might  have  been  created  by 
the  closing  of  many  old  mills  had,  to 
a  great  extent,  been  off.set  by  excep¬ 
tional  production  from  the  strip 
mills.  Mr.  Ryan  also  reported  pro¬ 
gress  in  the  possibilities  of  producing 
a  standard  specification  for  tinplate, 
a  subject  which  was  being  examined 
by  the  British  Standards  Institution 
and  a  Technical  Committee  on  which 
the  association  was  represented. 

The  C  ouncil,  appointed  at  the  an¬ 
nual  general  meeting,  is  as  follows  : 
Mr.  John  Ryan  (chairman),  Mr.  J. 
H.  Huxley  (chairman  of  the  Techni¬ 
cal  Committee  ej"  officio),  and  Mes.sr.s. 
T.  Arhuckle,  E.  A.  Blanch,  R.  W.  I). 
Carr,  W.  R.  Gamble,  H.  R.  Marsh, 
B,  Rawlinson,  E.  P.  Smith,  and  R.  E. 
Somerton. 


Medal  for  Gallantry 

Mr.  Edward  Anglum,  a.ssistant 
foreman  at  Howards  of  Ilford,  has 
been  awarded  the  B.E.M.  (Civil  Divi¬ 
sion)  for  gallantry  shown  when  he 
and  others  fought  a  recent  fire  at 
their  factory. 


Crumbing  and  Mincing  Machinery 

I’sed  in  the  reclamation  of  broken 
biscuits  and  cakes,  crumbing  bread 
for  riKsks,  mincing  vegetables  for  pre¬ 
paration  of  soups  and  purees,  apples 
for  mincemeat,  and  fruits  for  pre¬ 
serves,  the  Peck-Mix  S.A.  mincer  and 
crumber  has  easily  fitted  screens  for 
controlling  the  size  of  the  processed 
material  and  a  horizontal  revolving 
plate  for  cutting. 


The  machine,  which  is  economical 
in  space  and  h.p.,  has  a  high  output; 
for  example,  one  operator  can  pow¬ 
der  or  crumb  1  cwt.  of  biscuits  or 
mince  1  cwt.  of  apples  in  five  min¬ 
utes.  Its  automatic  closing  chutes 
eliminate  the  po.ssibility  of  injury 
and  the  action  is  so  simple  that  it 
can  easily  be  operated  by  unskilled 
labour.  There  are  no  complicated 
parts  to  dismantle  when  cleaning; 
the  cutting  plate  is  lifted  from  the 
container  which  is  flushed  through 
with  water  and  dried,  and  the  .screen 
is  easily  relea.sed  by  opening  the  out¬ 
let  chutes.  The  manufacturers,  Rowe 
Bros,  and  Co.,  consider  that  there 
may  be  other  applications  for  this 
machine  and  would  welcome  samples 
of  materials  for  processing  at  their 
works. 


V  or  PRESTTIM 


A  new  style  handy  pack  display  Ohoco-Mallow  carton,  introduced  by  Parkinson’s, 
contains  six  Ohoco-Mallows,  two  of  each  flavour — strawberry,  vanilla,  and  coffee. 
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The  Electrolux  laundry  unit  installed  at  the  factory  of  Brown,  Wills  and 
Nicholson. 


A  Factory  Laundry- 

Over  7tM)  garments  a  week  are 
washed  hy  means  of  the  Electrolux 
laundry  equipment  installed  at  their 
Plymouth  factory  hy  Brown,  Wills, 
and  Nicholson,  manufacturers  of  the 
Beechwood  brand  of  sausages,  meat 
pies,  cooked  and  canned  meats,  and 
cooked  hams  and  tongue.  Articles 
washed  include  white  Chester  coats, 
white  wrap-overs,  denims,  trousers, 
aprons,  dish  cloths,  and  hand  towels. 

Employing  4t)0  during  the  peak 
period  of  the  pilchard  canning  sea¬ 
son,  another  of  the  company’s  enter¬ 
prises,  Brown,  Wills,  and  Nicholson 
supply  each  employee  with  two  white 
overalls  a  week.  The  washing  of 
these  overalls,  made  difficult  by  the 
presence  of  blood  and  grease  stains, 
imposed  a  heavy  strain  on  the  com¬ 
pany’s  old  laundry’  unit. 

The  new  Electrolux  equipment, 
operated  by  two  full-time  workers, 
is  steam  operated  and  consists  of  two 
washing  machines,  one  hydro  extrac¬ 
tor,  and  one  truck  tub. 


Recommended  Names  for  Chemicals 

The  British  Standards  Institution 
has  recently  published  B.S.  2474, 
“  Recommended  names  for  chemicals 
used  in  industry.”  This  standard 
comprises  two  parts,  the  first  and 
larger  giving  recommendations  on 
the  names  to  be  used  for  chemicals 
and  the  second  part  giving  a  list  of 
recommended  names  for  grades  of 
certain  of  these.  Names  which  are 
undesirable  on  grounds  of  safety, 
ambiguity,  etc.,  are  listed  as  ‘‘depre¬ 
cated  ”  and  others,  which  may  in 
some  cases  be  systematically  correct, 
but  which  are  not  recommended  for 
industrial  use,  are  given  as  ‘‘  non¬ 
preferred.”  The  list  does  not  purport 
to  be  complete,  but  where  chemicals 
which  form  the  basis  for  extensive 
trade  are  omitted,  it  is  generally  be¬ 
cause  a  related  compound  will  pro¬ 
vide  a  guide  to  the  naming  of  them. 


Supervisory  Training  in  Food  Canning 

The  necessity  for  training  at  all 
levels  in  industry  has  come  to  be  re¬ 
garded  by  management  as  one  of  the 
most  important  ways  in  which  effici¬ 
ency  can  be  increased.  Of  equal  im¬ 
portance  is  the  contribution  to  the 
morale  of  employees  and  to  human 
relations  generally. 

For  some  years,  Batchelors  Peas 
have  run  comprehensive  training  pro¬ 
grammes  of  this  kind  for  executives, 
salesmen,  and  supervisory  staff. 

Recently  nine  trainee  supervisors 
at  their  Sheffield  and  Worksop  fac¬ 
tories  began  a  10-day  course  of  talks 
and  discussions  with  training  films, 
film  strips,  and  visits  to  all  sections 
and  depots  of  the  factory. 

A  modern  food  canning  factory 
with  a  high  rate  of  output  such  as 
Batchelors,  whose  production  re¬ 
cently  topped  over  a  million  cans  in 
one  day,  has  many  problems  to  con¬ 
tend  with.  The  handling  of  food 
demands  high  standards  of  personal 
and  factory  cleanliness,  and  depends 
on  the  co-operation  of  all  to  ensure 
that  these  are  maintained. 

The  variety  of  products  means 
familiarity  with  many  different  pro¬ 
cesses  by  the  staff.  The  canning  of 
seasonal  crops,  such  as  garden  peas 
and  fruits,  without  interruption  to 
standard  products,  means  a  rapid  in¬ 
crease  of  unskilled  labour  whieh  must 
be  fitted  into  production  operations 
without  any  pre-training.  The  im¬ 
mediate  control  of  this  type  of  labour 
is  the  responsibility  of  supervisors, 
who  must  establish  good  relations 
with  these  temporary  workers  from 
the  start.  They  must  be  able  to  ex¬ 
plain,  in  simple  terms,  a  wide  range 
of  operations,  and  fit  these  workers 
into  a  production  line  without  slow’- 
ing  down  or  interrupting  it.  Finally, 
they  must  ensure  that  the  rules 
about  cleanliness  are  understood  and 
accepted  readily,  and  that  the  wor¬ 
kers  are  made  to  feel  at  home. 

The  trainee  supervisor  course  is 


designed  to  cover  all  aspects  of  com¬ 
pany  organisation  from  raw  materi¬ 
als,  sales,  production  study  and 
methods,  work  flow,  hygiene  and 
plant  sanitation,  costing  and  wages, 
to  general  administration. 

Emphasis  is  placed  on  the  responsi¬ 
bilities  of  supervisors  and  four  com¬ 
plete  afternoons  of  the  course  are 
devoted  to  talks  and  discussions  on 
these  aspects  which  range  from  train¬ 
ing,  discipline,  human  relations,  and 
management  liaison  to  safety  and 
the  quality  of  the  work. 

Since  this  course  was  in.stituted,  26 
supervisors  have  been  trained  in  this 
manner. 


New  Telephone  Numbers 

The  telephone  numbers  of  the  Lon¬ 
don  office  and  laboratory  of  Dr.  J.  G. 
Davis  and  Partners  are  now  GERrard 
2.5«2  and  4672. 


The  telephone  numbers  of  A.  L. 
Marshall  (Carlton)  are  now  Notting¬ 
ham  24-8212,  24-8213,  and  24-7163. 


ERECTIONS  AND  EXTENSIONS 

Plans  are  being  made  by  Clifton 
Chocolates  to  enlarge  their  factory  at 
Manor  Road,  Levenshulrne,  Man¬ 
chester. 

* 

Plans  have  been  approved  for  R. 
Lawson  and  Sons,  bacon  curers,  to 
carry  out  extensions  to  their  factory 
at  an  estimated  cost  of  £65,000. 

* 

The  erection  of  a  new  bakery  and 
garage  on  Harraby  Trading  Estate, 
near  Carlisle,  is  planned  by  VV.  C. 
Roberts  (Carlisle),  bakers  and  con¬ 
fectioners. 

* 

Extensions  to  their  factory 
premises  in  Kyle  Road,  Gateshead, 
are  now  being  carried  out  by  Dandy 
Confectionery  Co. 

* 

A  new  extension  to  their  packing 
station  at  Goods  Yard,  West  Worth¬ 
ing,  Sussex,  is  being  planned  by 
Farmers  and  Growers  Industries. 

* 

Claimed  to  be  the  largest  and  most 
modern  of  its  kind  in  the  world,  a 
new  soft  drinks  factory  is  being 
erected  in  Chelmsford,  Essex,  by 
British  Vitamin  Products. 

* 

The  construction  of  a  new 
£1,000,000  factory  on  a  site  at  Faw- 
don,  Newcastle-on-Tyne,  is  proposed 
by  Rowntree  and  Co.,  chocolate 
manufacturers.  This  scheme  covers 
the  purchase  of  26  acres  of  land,  and 
the  new’  factory  would  provide  em¬ 
ployment  for  800  people. 
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The  f  ryma  carborundum  stone  mill. 

High  Speed  Mills  in  Food  Manufacture 

The  basic  principle  of  the  high 
speed  carborundum  stone  mill  is  the 
utilisation  of  the  highly  abrasive 
action  of  the  various  types  of  car¬ 
borundum  grits  which  are  available 
today.  These,  when  correctly  bonded 
together  in  the  form  of  abrasive  discs 
of  specially  constructed  shape,  pro¬ 
vide  the  perfect  media  for  obtaining 
a  first  class  grind  on  practically 
every  known  paste-like  material,  re¬ 
gardless  of  its  ingredients. 

The  Swiss  manufactured  Fryma 
carborundum  stone  mill  consists 
basically  of  a  specially  shaped  hous¬ 
ing  containing  the  abrasive  discs,  or 
stones  as  they  are  called.  The  lower 
stone,  known  as  the  “  rotor,”  is  de¬ 
signed  to  rotate  at  either  3,000  or 
5,400  r.p.m.,  while  the  upper  stone, 
known  as  the  “  stator,”  is  station- 
try.  Provision  is  made  for  varying 
the  distance  between  the  stones  so 
that  the  desired  consistency  of  grind 
can  be  obtained  at  a  specific  clear¬ 
ance  and  then  duplicated  on  a  later 
occasion  by  use  of  the  machine’s 
calibration. 

One  of  the  primary  improvements 
over  the  other  types  of  mill  is  the 
complete  absence  of  ”  taste  ”  which 
occurs  when  material  is  crushed  and 
abraded  under  the  action  of  metallic 
rolls  or  balls.  This  can  be  accounted 
for  by  the  fact  that  a  finer  degree  of 
shear  is  generally  obtained  owing  to 
the  smallness  of  the  grits  used  in  the 


stones;  these  are  self-dressing  and 
practically  non-wearing;  thus  a  clean 
sharp  shearing  face  is  always  kept  to 
the  materials  being  ground,  resulting 
in  the  greater  release  and  more  even 
distribution  of  the  flavours. 

Such  heavy  pastes  as  peanut  butter 
can  be  quickly  and  efficiently  worked 
up  into  the  finished  product,  the 
roasted  and  graded  nuts  being  fed 
directly  into  the  mill  together  with 
the  remainder  of  the  mixture, 
usually  syrup  or  other  stabilising 
materials.  Cocoa  bean  is  usually 
worked  up  after  pre-crusbing  on 
what  is  termed  “  the  tandem  pro¬ 
cess  ”  whereby  the  original  grind  is 
made,  using  a  coarse  grade  of  stone 
and  special  small  diameter  impeller, 
followed  by  a  second  grind,  using  a 
standard  impeller  and  fine,  hard 
grade  stones,  thus  obtaining  a 
smooth  homogeneous  paste,  ideal  for 
chocolate  manufacture. 

For  the  manufacture  of  sauces  for 
use  either  direct  or  with  canned  fish 
and  meats,  the  carborundum  stone 
mill  grinds,  mixes,  and  emulsifies  in 
one  operation.  At  the  same  time,  all 
spices  and  other  additives  can  be 
added  in  the  solid  state  with  a  guar¬ 
antee  of  complete  pulverisation,  giv¬ 
ing  a  100  per  cent,  taste  effect  and  a 
proper  suspension  of  the  particles  in 
the  sauce  being  manufactured. 

Fish  can  be  ground  together  with 
the  bone,  this  latter  disappearing 
during  the  grinding  operation,  and 
several  manufacturers  of  anchovy, 
sardine,  shrimp,  crab,  salmon,  and 
salmon  substitute  pastes  are  using 
carborundum  stone  mills  with  great 
success,  partly  owing  to  high 
throughputs  being  obtained  and 
partly  owing  to  the  avoidance  of 
tainting  caused  by  the  heating  effect 
of  the  metal  balls  rotating  at  high 
speed. 

Among  the  food  products  advan¬ 
tageously  handled  by  these  machines 
are  apple  sauce,  spice  extracts,  ber¬ 
ries  in  paste  and  jelly  form,  citrus 
products,  stable  emulsions  of  fruit 
juices,  fish  pastes,  meat  pastes, 
sauces  of  every  type,  mustard,  soup 
and  soup  pastes,  tomato  pastes, 
syrups,  baby  food,  biscuit  mixtures, 
jams,  vegetable  pastes,  and  colour¬ 
ings,  as  well  as  the  raw  materials 
used  by  the  confectionery  industry. 

Data  concerning  the  performance 
of  these  mills  on  many  food  manu¬ 
facturing  materials  can  be  supplied 
by  Bowser,  Monks  and  Whitehouse. 


Essence  Strawberry  Witham 

A  new  strawberry  flavour,  to  be 
marketed  under  the  description  ‘‘Wi¬ 
tham  Strawberry  Flavour,”  has  been 
introduced  by  W.  J.  Bush  and  Co. 
The  name  is  derived  from  the  town 
of  Witham  in  the  Essex  fruit  grow¬ 
ing  area  where  the  company  have 
their  fruit  processing  factory.  This 
is  the  first  of  a  series  of  Witham 
flavours.  Economical  in  use,  it  is 
particularly  suitable  for  high  boil¬ 
ings,  fondants,  and  jelly  work. 


APPOINTMENTS  AND  RETIREMENTS 

Mr.  Towner  M.  Smith  has  been  ap¬ 
pointed  marketing  director  of  Alfred 
Bird  and  Sons. 


Mr.  Derek  J.  Dayman,  formerly 
commercial  manager  of  The  Dis¬ 
tillers  Company  (Biochemicals),  has 
been  appointed  sales  director. 

« 

Lt.-Col.  Maurice  W.  Batchelor, 
J.P.,  chairman  of  Batchelors  Peas, 
has  been  elected  a  member  of  the 
Council  of  the  Incorporated  Society 
of  British  Advertisers. 

* 

Mr.  James  D.  Devey,  B.Sc.,  has 
been  appointed  Chief  Chemist  of  the 
C.W'.S.  Preserve  Works.  Mr.  Devey’s 
previous  appointments  were  with 
Chivers  and  Sons,  and  the  Food  Re¬ 
search  Department  of  I’nilever. 

* 

The  board  of  Peerless  and  Ericsson 
have  appointed  Mr.  W.  J.  Worsfold, 
hitherto  managing  director  of  their 
Canadian  subsidiary  company,  sales 
manager  of  the  parent  company.  Mr. 
Worsfold  took  up  his  new  post  on 
July  5,  after  a  successful  sojourn  in 
Canada. 

* 

Dr.  F.  H.  Banfield  has  accepted 
an  invitation  from  the  Committee  of 
the  Privy  Council  for  Scientific  and 
Industrial  Research  to  become  a 
member  of  the  Food  Investigation 
Board  and  Pest  Infestation  Research 
Board. 

» 

At  a  recent  meeting  of  the  board 
of  directors,  Mr.  N.  F.  Patterson  was 
appointed  a  director  of  Monsanto 
Chemicals. 

Mr.  Patterson,  who  joined  the  com¬ 
pany  in  194(i,  became  works  manager 
at  Ruabon  in  1947,  and  in  July,  1949, 
was  appointed  general  manager  of 
production,  with  responsibility  for 
all  the  production  operations  of  the 
company. 

He  is  also  a  director  of  the  sub¬ 
sidiary  companies  Monsanto  (Soil 
Conditioners)  and  Monsanto  Plastics. 


25  Years’  Service 

The  fifth  annual  dinner  to  com¬ 
memorate  25  years’  service  of 
Thames  Board  Mills’  employees  was 
held  at  the  Club  House,  Aveley,  on 
July  10,  when  suitably  inscribed  gold 
watches  were  presented  by  Mr.  W.  J. 
Alford,  chairman,  to  62  members  of 
the  company.  Since  the  inaugura¬ 
tion  of  this  annual  event,  no  less  than 
690  watches  have  been  presented  to 
people  with  23  years’  service. 

Following  the  dinner  and  presenta¬ 
tion  ceremony,  members  and  guests 
enjoyed  an  after-dinner  show  pre¬ 
sented  by  Bill  Scott-Gordon. 
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Five  Acres  of  Food 


Food  from  home  and  overseas  will 
be  featured  at  the  third  British 
Food  Fair  to  be  held  at  Olympia 
from  September  7  to  18. 

Cookery 

Displays  of  cooking  by  some  of  the 
world’s  experts  will  be  staged  by  the 
Gas  Council  in  their  “  International 
Kitchen.”  This  exhibition  of  special 
dishes  of  at  least  16  eountries  and 
demonstrations  of  how  they  are  pre¬ 
pared  will  present  a  colourful  scene 
as  the  teams  from  each  nation  will 
have  individual  kitchens,  decorated 
in  a  scheme  of  colour  and  design 
characteristic  of  the  country,  with 
many  of  the  demonstrators  wearing 
national  dress.  The  latest  gas  equip¬ 
ment  will  be  used  and  visitors  will  be 
able  to  inspect  this  and  the  wide 
range  of  appliances  also  to  be  ex¬ 
hibited. 

* 

A  battery  of  four  of  the  latest 
electric  cookers,  each  with  automatic 
time-switch  control,  will  be  used  at 
the  stand  of  the  British  Electrical 
Development  Association  to  demon¬ 
strate  the  latest  developments  in 
automatic  cooking.  Another  feature 
of  the  stand  will  be  the  demonstra¬ 
tions  of  coffee  making  by  electricity 
using  the  latest  type  of  electric  coffee 
percolators  and  coffee  making  ma¬ 
chinery.  There  will  also  be  a  mass 
display  of  cookers,  refrigerators, 
water  heaters,  and  small  electric  ap¬ 
pliances  and  during  part  of  each  day 
demonstrations  of  cold  cookery  will 
be  given. 

C'anned  Foods 

The  main  feature  of  the  stand  of 
the  Canned  Foods  Advisory  Bureau 
will  be  a  large  display  of  canned 
foods  of  all  descriptions.  In  addition, 
the  stand  will  incorporate  a  replica 
of  a  dining  room,  in  which  the  table 
will  be  set  with  the  first  course  of  a 
meal  for  three  people;  on  the  side¬ 
board  will  be  the  main  course  ready 
for  serving,  together  with  a  choice 
of  sweets,  all  the  dishes  having  been 
prepared  from  canned  foods. 

Food  Products 

The  story  of  honey  from  the  ga¬ 
thering  of  the  nectar  by  the  bees  to 
the  delivery  of  Bear  Brand  bottle 
honey  to  the  shops  will  form  the 
background  to  the  stand  of  The  Bear 
Honey  Co. 

In  addition  to  the  spc'cial  Food 
Fair  pack  of  8  x  2  oz.  jars  ot  assorted 
honeys  in  cartons,  a  full  range  of  the 
company’s  other  packs  will  be  avail¬ 
able.  Of  these,  special  mention 
should  be  made  of  Orange  Blossom 
Honey  from  Israel  and  New  Zealand 
and  Greek  honey,  all  of  which  are 
specialty  types  having  their  own  dis¬ 
tinctive  colour  and  flavour. 


The  company  will  also  welcome 
trade  enquiries  for  bottled  and  bulk 
honey  for  home  and  export  purposes. 

* 

A  full  range  of  margarine,  cooking 
fats,  and  allied  products  will  be  dis¬ 
played  by  Benninga  (Mitcham). 
These  will  include  Wayside  and 
B.B.M.  table  margarines  packed  in 
foil  wrappers,  Sunniface  margarine 
specially  vitaminised  for  children. 
Green  Circle  Brand  margarine,  Vitsu 
shredded  beef  suet.  White  Spray  do¬ 
mestic  cooking  fat  and  dripping,  and 
a  range  of  cake  and  pastry  marg¬ 
arines  for  the  bakery  trade. 

The  central  feature  of  the  stand 
will  be  a  Kustner  packaging  machine 
which  will  be  shown  in  continuous 
operation  wrapping  sample  packets 
of  margarine  in  printed  foil. 

« 

On  show  for  the  first  time  will  be 
the  Swel  Instant  Mixes,  marketed  by 
F.M.S.  (Farm  Products).  Although 
these  mixes  have  been  available  to 
the  caterer  and  food  manufacturer 
for  some  months,  the  company  have 
only  recently  introduced  them  into 
their  Swel  range  of  fooils  packed  for 
domestic  use.  They  are  being  mar¬ 
keted  in  2  oz.  vacuum  packed  Plio¬ 
film  bags  with  colour  identification 
tags  to  distinguish  the  four  varieties 
at  present  available  —  chicken,  fish, 
tomato,  and  green  pea. 

Prepared  dried  vegetables  will  also 


be  shown,  the  present  range  includ¬ 
ing  peas,  mixed  vegetables,  carrots 
onions,  and  beetroot.  These  vege¬ 
tables  are  packed  in  heat-sealed  Cel¬ 
lophane  bags  containing  2  oz.  of 
vegetables  yielding  the  equivalent  of 
lb.  of  fresh  vegetables. 

* 

V’isitors  to  the  Cadbury  stand  will 
be  able  to  watch  the  process  of  coat¬ 
ing  biscuits  with  milk  chocolate. 

« 

Designed  in  modern  style,  the  Al- 
linson  stand  will  be  dominated  by  an 
animated  windmill,  symbolising  the 
company’s  trade  mark,  surrounded 
by  shelves  containing  specimens  of 
the  firm’s  range  of  products.  A 
photographic  sequence,  showing  the 
production  of  wholewheat  flour  from 
field  to  bag,  will  form  an  interesting 
pictorial  background. 

Allinson  products,  as  well  as  loaves, 
cakes,  and  confectionery  made  with 
wholewheat  flour,  will  be  on  sale  to 
the  public. 

« 

Displays  of  many  new  types  of 
sausage  products  and  cooked  meats 
will  be  featured  on  the  stand  of  The 
Oppenheimer  Casing  Co.  The  actual 
manufacture  of  the  products  will  be 
demonstrated  from  the  cutting  of 
the  fresh  meat  to  the  cooking. 
Syplex  manufactured  casings  will  be 
used  exclusively  for  the  production 
of  all  fresh  sausage  on  the  stand  at 
which  other  exhibits  will  l>e  Hypak 
printed  casings. 


Syplex  manufactured  casings  being  used  for  filling  pork  sausage. 
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A  flow  chart  showing  the  story  of 
the  whole  production  of  gelatin  will 
be  displayed  by  P.  Leiner  and  Sons. 
Samples  of  the  final  product  will  also 
be  shown,  together  with  illustrations 
of  a  range  of  food  products  in  which 
edible  gelatin  is  an  important  in- 
jfredient. 

» 

The  range  of  Ulster  products  to  be 
shown  on  the  Northern  Ireland  stand 
will  include  both  natural  and  pro¬ 
cessed  food;  potatoes,  apples,  eggs, 
poultry,  ham,  bacon,  meat  packs, 
and  canned  and  processed  goods,  in¬ 
cluding  several  which  will  be  making 
their  first  appearance  from  N.  Ire¬ 
land  on  the  English  market.  A 
novelty  will  be  a  tank  of  live  eels 
from  Toome,  as  regularly  sent  to  the 
London  consumer. 

« 

Food  Equipment 

A  back  projection  machine  w’ith 
mirrors  incorporated  in  such  a  way 
that  scenes  will  be  made  to  disappear 
and  new  ones  appear  will  be  featured 
by  Thomas  De  La  Rue  and  Co.  View¬ 
ers  will  see  a  photographic  reproduc¬ 
tion  of  an  old  kitchen  fading  into  a 
view  of  a  full  size  modern  kitchen 
with  all  working  surfaces  covered 
with  Formica  laminated  plastic. 

Also  to  be  demonstrated  will  be 
examples  of  contemporary  and  kit¬ 
chen  furniture  incorporating  For¬ 
mica,  and  murals  w'ill  depict  the  ease 
with  which  such  surfaces  can  be 
cleaned. 

» 

Among  the  machinery  to  be  ex¬ 
hibited  by  Russell  Constructions  will 
be  the  variable  speed  model  for  super 
sieving  and  straining  effects  on  ex¬ 
tremely  fine  meshes;  a  general  pur- 


Th«  KuiMii  laboratory  bench  model. 
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OBITER  DICTA 

9  The  written  word  is  the  fod¬ 
der  you  must  digest  to  create 
your  style  —  or  choke  with  it. 
— R.  Erridge,  writing  in  “  Ra¬ 
kers’  Review.” 

#  Almost  every  piece  of  wed¬ 
ding  cake  .sent  to  me  is  an 
amalgam  of  what  looks  like 
congealed  soot,  armour-plated 
by  a  coating  of  plaster  of  paris. 
— The  Reverend  If’.  /.  Bulman, 
vicar  of  St.  Gabriel’s,  Kilhurn, 
London,  N.W. 

#  Instead  of  increasing  their 
own  pay,  M.P.s  should  be  cam¬ 
paigning  for  the  removal  of 
taxes  on  the  peoples’  food.  — 
Oliver  Smedley,  chairman  of 
the  Cheap  Food  League,  and 
member  of  the  Liberal  Party 
Executive,  protesting  against 
high  vegetable  prices. 

#  The  farmers  were  teasing 
the  butchers  at  Banbury  mar¬ 
ket,  if  teasing  is  not  too  girlish- 
gipRly  a  word  for  such  beefv 
badinage  between  such  red¬ 
faced  men. — Cyril  Ray,  writing 
in  the  “  Sunday  Times.” 

#  A  .sau.sage  roll,  that  loveless 
lump,  that  so  often  leaden,  lin¬ 
gering  portion  of  undesirable 
dullness,  is  usually  eaten  when 
judgment  is  overwhelmed  by 
animal  appetite.  —  Rex  North, 
writing  in  the  “  Sunday  Pic¬ 
torial.” 

#  They’re  putting  female  sex 
hormones  into  beef,  thev  -say, 
to  make  it  more  tender,  they’re 
giving  cows  antibiotics,  and 
feeding  live.stock  with  all  sorts 
of  chemicals  nobody  knows 
anything  about.  It  is  no  won¬ 
der  people  in  the  Ignited  States 
are  always  getting  sick. — Miss 
Gloria  Swanson. 

#  It  is  often  .said  that  fish 
makes  brains.  How  true  that 
is  I  leave  to  your  judgment;  but 
one  thing  is  true — Grim.sby  is 
the  largest  fishing  port  in  the 
world.  —  Alderman  IT.  H. 
Windley,  speaking  at  the  Scar¬ 
borough  conference  of  the  Na¬ 
tional  Association  of  Master 
Bakers. 

#  I  do  not  want  to  under¬ 
estimate  the  seriousness  of  food 
poisoning,  but  I  reckon  with 
some  pride  it  would  take  a 
man  eating  three  meals  a  day 
in  a  restaurant  for  six  days  a 
week  some  1,M)0  years  before 
he  was  in  danger  of  food  poi¬ 
soning  in  England. —  Mr.  A.  E. 
Burdell,  managing  director  of 
a  large  catering  organisation, 
speaking  at  the  annual  confer¬ 
ence  in  Glasgow  of  the  British 
Medical  Association. 


pose  sieving  and  straining  unit;  the 
Ca.scade  stand  model  for  sieving  and 
straining  with  high  rate  of  through¬ 
put  and  continuous  rejection  of 
oversize  material;  a  straining  and  de¬ 
watering  unit  with  outputs  of  up  to 
«,000  gallons  per  hour  on  200  mesh; 
and  the  laboratory  stand  model  for 
sieving  and  straining. 

BOOKLETS  RECEIVED 

A  leaflet  describing  the  Bantam 
mobile  shop  has  been  i.ssued  by 
Karrier  Motors. 

• 

Details  of  the  Fumite  pesticidal 
smokes  for  industry  and  the  home 
are  contained  in  a  pamphlet  pub¬ 
lished  by  Waeco. 


A  confectionery  catalogue,  pub¬ 
lished  by  Batger’s  for  distribution 
throughout  the  world,  contains  full 
colour  representations  of  the  com¬ 
pany’s  range  of  brands. 

* 

To  mark  the  decontrol  of  milk 
products,  Benger’s  have  published 
an  illustrated  brochure  depicting 
processing  operations  at  their  Cole¬ 
raine  milk  factories  in  Northern 
Ireland. 

* 

How  to  choose  a  gas  refrigerator, 
the  correct  method  of  cleaning  and 
stocking  the  cabinet,  and  the  posi¬ 
tioning  of  different  foods  are  dealt 
with  in  a  recent  Gas  Council  booklet, 
“  Food  from  the  ‘Fridge’  ”;  also 
included  are  a  number  of  attractive 
“  cold  food  ”  recipes. 

* 

The  current  i.s.sue  of  the  journal 
issued  by  the  Fire  Protection  Asso¬ 
ciation  contains  .some  interesting 
articles  on  fires  and  their  causes, 
together  with  technical  notes  on  such 
subjects  as  explosions  in  domestic 
flues,  spontaneous  heating  in  ground¬ 
nuts,  pressure-fed  paraffin  oil  stoves, 
and  foamed  rubber. 

* 

An  attractive  brochure  entitled 
“  Drinks  All  Round,”  publi.shed  by 
York  Shipley,  deals  with  every 
aspect  of  refrigeration  for  the  bever¬ 
age  indu.stry,  including  makings, 
yeast  and  hop  storage,  beer  cellars 
and  refrigerated  display,  brewery  re¬ 
frigeration,  wine  cabinets,  carbona- 
tion,  and  catering. 

« 

A  new  price  list,  which  has  been 
elaborated  to  contain  illustrations 
and  notes  on  some  of  the  more 
common  insect  pests  encountered  in 
industry,  has  been  published  by 
Cooper,  McDougall  and  Robertson. 
Two  additions  to  the  range  of  pro¬ 
ducts  are  Bactaire,  for  reducing  air¬ 
borne  bacteria,  and  Mothaire,  for 
controlling  infestations  of  clothes 
moths  on  fabrics. 
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Inorganic  Chemistry 


I'nder  the  auspices  of  the  Inter¬ 
national  I’nion  of  Chemistry,  a  con¬ 
ference  on  Inorganic  Chemistry  will 
be  held  at  Miinster  from  September 
3  to  5,  Itt.Vt.  It  will  be  specially  de¬ 
voted  to  the  stmly  of  the  problems 
appertaining  to  silicon  (with  the  ex¬ 
ception  of  silicates  and  silicones), 
phosphates,  and  compounds  of  sul¬ 
phur.  Further  details  are  available 
from  the  Secretary  of  the  Inorganic 
Chemistry  Section  of  the  I'nion, 
Prof.  J.  Benard,  11,  Rue  Pierre 
Curie,  Paris,  France. 


Parasite  Threat  to  Italian  Crops 


The  grain  harvest  in  many  farming 
areas  around  Modena  is  threatened 
by  a  parasite  which  was  responsible 
two  years  ago  for  the  poisoning  of 
many  people  in  two  French  cities. 
Announcing  this,  the  Modena  Agri¬ 
cultural  Equipment  Station  said  the 
parasite,  a  poisonous  fungus  called 
Claviceps  purpurea,  was  spreading 
through  the  cornfields  of  Reggio 
Emilia  and  Modena  provinces. 

No  machine  exists  for  separating 
the  fungus  from  the  stalks;  this  will 
have  to  be  done  by  hand. 


Fish  Meal  Research 


In  Bulletin  No.  22  of  the  Fishing 
Industry  Research  Institute,  Cape 
Town,  are  reported  studies  made  of 
the  effect  of  small  variations  in  dif¬ 
ferent  processing  conditions  on  the 
colour  and  flavour  of  edible  fish  flour. 
As  a  result  a  flour  was  made  which 
was  far  superior  to  any  ever  tested  at 
the  Institute  in  so  far  as  freedom 
from  flavour  is  concerned,  although 
the  product  was  somewhat  darker 
than  usual.  The  finding,  however,  is 
being  followed  up. 

A  process  was  successfully  evolved 
for  refining  the  solvent  recovered 
from  the  extraction  process,  so  that 
it  could  be  re-used  without  imparting 
any  flavour  to  the  subsequent  batch 
of  meal  extracted.  The  significance 
of  this  work  lies  in  the  fact  that  dis¬ 
tillation,  and  even  fractional  distilla¬ 
tion,  did  not  remove  all  offending 
substances. 

Preliminary  investigations  into  the 
practical  details  of  a  recently  pub¬ 
lished  method  of  determining  biologi¬ 
cal  values  are  in  progress.  If  the  me¬ 
thod  proves  to  be  as  satisfactory  in 
practice  as  it  appears  to  be  in  theory, 
it  will  prove  to  be  of  considerable 
interest  to  the  Institute  in  its  further 
work  in  this  direction. 

An  investigation  of  the  factors  re¬ 
lating  to  the  spontaneous  combustion 
of  fish  meal  includes  studies  on  the 
oxygen  absorbed  by  it.  It  was  found 
that  the  addition  of  small  quantities 
of  water  (up  to  10  per  cent.)  resulted 


in  correspondingly’  greater  absorp¬ 
tion  than  the  controls,  after  24  hours. 
In  some  cases,  the  addition  of  water 
resulted  in  an  initial  induction  period 
(up  to  seven  hours)  during  which  the 
rate  of  absorption  was  lower  than  the 
controls.  Addition  of  the  water  at 
any  time  (>ip  to  five  hours)  after  the 
start  of  absorption,  however,  resulted 
in  an  immediate  corresponding  in¬ 
crease  in  rate  and  total  absorption. 
It  was  found  that  the  higher  the  tem¬ 
perature,  the  greater  was  the  total 
absorption. 


How  to  Bake  Australian  Bread 


Mr.  II.  W.  Gay,  chief  instructor  at 
the  Bread  Research  Institute  of  Aus¬ 
tralia,  has  been  instructing  employ¬ 
ees  of  the  joint  .Arabian-American  Oil 
Company,  at  Dhahran,  on  the  Per¬ 
sian  Gulf,  in  the  latest  Australian 
baking  methods.  American  bakers 
are  not  used  to  Australian  flour.  He 
took  with  him  30  tons  of  Australian 
flour,  yeast,  sugar,  fat,  and  milk 
powder. 

Wheat  grown  in  Australia  is  softer 
than  most  other  varieties  and  has  a 
lower  gluten  content.  Bread  made 
from  it  suits  Australian  taste,  but 
other  countries  sometimes  blend 
.Australian  wheat  with  other  va- 


Mr.  H.  W.  Oay  checks  the  texture  of 
bread  baked  at  the  Bread  Research  In¬ 
stitute. 


rieties  to  build  up  the  gluten  content 
and  make  a  richer  baking  mixture. 


Bakery  Sanitation  Standards 

Two  further  sanitation  standards 
have  been  issued  by  the  U.S.  Baking 
Industry  Sanitation  Standards  Com¬ 
mittee;  these  are  concerned  with 
horizontal  and  vertical  mixers  and 


convevors. 


Sugar  Store  and  Veast  Factory 

Mackay  Harbour  Board,  Queens¬ 
land,  is  to  spend  £1,2.)0,()00  on  a  new 
bulk  sugar  terminal  at  the  city 
wharves.  Mr.  .A.  F.  Hamilton,  the 
Board  chairman,  said  recently  that 
the  plant,  the  first  of  its  kind  in  Aus¬ 
tralia,  will  be  able  to  load  (i(M)  tons  of 
sugar  an  hour  into  a  ship.  The 
scheme  also  involves  the  provision  of 
special  storage  facilities.  A  hulk¬ 
handling  sugar  plant  is  also  planned 
for  Lucinda  Point. 

The  Toowoomba  Council,  Queens¬ 
land,  is  to  spend  £.>00,(MK)  on  second¬ 
ary  industry  projects.  One  of  these 
is  a  compressed  yeast  factory  which 
will  supply  most  of  Queensland’s 
needs. 


Food  Research  in  India 


The  aims  and  functions  of  the 
Central  Food  Technological  Research 
Institute  at  Mysore  were  outlined 
in  a  recent  address  by  N.  L.  Jain. 

Some  of  the  food  problems  investi¬ 
gated  at  the  Institute  have  been  con¬ 
cerned  with  the  production  of  a 
substitute  for  rice.  Such  a  product 
has  now  been  made  successfully  from 
a  mixture  of  tapioca  flour  and  de¬ 
fatted  groundnut  flour.  Investiga¬ 
tions  having  proved  encouraging  up 
to  the  pilot  plant  -stage,  large  scale 
production  is  now  being  attempted. 

In  the  field  of  fruit  and  vegetable 
canning  and  preservation,  sonne  of 
the  new  canned  products  are  :  canned 
jack  fruit,  banana,  guava,  cashew 
apple,  mu.sk  melon,  orange  segments, 
and  curried  vegetables.  Beverages 
and  candy  have  been  made  from 
ca.shew  apple;  vitamin  C  concentrates 
and  syrups  from  amla;  guava  jellv 
powder;  pectins  from  papaya,  wood 
apple,  and  jack  fruit  wastes;  and 
pickles  and  chutneys  from  tender 
bamboo  .shoots.  Various  fruit  juice 
concentrates  have  also  been  made. 

Some  glut  fruits,  such  as  mango, 
mon.soon  season  oranges,  and  wild 
plums,  have  been  used  in  the  pre¬ 
paration  of  good  quality  wines,  while 
the  use  of  tamarind  for  the  prepara¬ 
tion  of  tartaric  and  citric  acids  and 
pectin  is  also  being  investigated. 

Other  work  has  been  concerned 
with  the  production  of  starch  from 
the  banana  pseudostem,  the  cold 
storage  of  fruits  and  vegetables,  and 
the  use  of  the  husk  of  the  coffee  bean  j 
as  a  suitable  substitute  for  chicory  in  i 
French  coffee.  i 
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Appointment 

The  manager  of  the  N.V.  Chem- 
isohe  Fahriek  “  Naarden,”  Mr.  C.  M. 
Nienhuys,  has  been  appointed  De¬ 
puty  Director  of  the  company.  Mr. 
Nienhuys,  who  studied  economy  at 
the  Municipal  University  of  Amster¬ 
dam,  joined  the  company  in  1949. 


Water  Pollution  Decree 
The  Hungarian  Government  has 
issued  a  decree  declaring  that  no  new- 
industrial  enterprise  may  he  estab¬ 
lished  without  provision  for  purifica¬ 
tion  of  any  polluted  water  emitted  in 
an  industrial  process.  Existing  in¬ 
dustries  are  (lirected  to  install  or 
mcKlernise  equipment  as  required 
with  the  aid  of  £7,500,000  State 

credit. 


Australian  Wheat  Standard  Fixed 

That  Australia  expects  to  have 
120,000,000  bushels  of  wheat  avail¬ 
able  for  export  this  year  with  .a 
higher  protein  content  than  last 
year,  was  the  view  expressed  at  a 
special  meeting  in  the  Sydney  Cham¬ 
ber  of  Commerce  convened  to  fix  the 
standard  for  the  year’s  wheat  crop. 

The  ‘  standard,  known  as  the 
“f.a.q.” — fair  average  quality — is 
established  by  Chambers  of  Com¬ 
merce  in  the  four  leading  wheat 
growing  States  (New  South  Wales, 
Victoria,  South  Australia,  and  West¬ 
ern  Australia)  and  is  used  as  a  basis 
for  sales  of  each  season’s  crops. 

In  19.54,  the  Sydney  Chamber  of 
Commerce  fixed  the  f.a.q.  standard 
at  64  lb.  for  both  bulk  and  bagged 
wheat.  The  previous  year’s  stand¬ 
ard  was  64  lb.  for  bulk  wheat  and 
65  lb.  for  bagged. 

F.a.q.  is  an  Australian  term  w-hich 
has  no  parallel  overseas.  Canada,  for 
instance,  sells  her  crop  according  to 
fixed  grades;  other  wheat  countries 
offer  theirs  for  sale  by  sample. 

The  practice  in  Australia  is  for 
each  chamber  of  Commerce  to  ob¬ 
tain  samples  from  each  of  their  grow¬ 
ing  areas,  mix  them  in  proportion  to 
deliveries,  and  then  determine  their 
quality  by  weight. 

The  annual  meeting  which  fixes 
this  .standard  carries  out  an  impres¬ 
sive  little  ceremony.  Repre.senta- 
tives  of  some  40  millers  and  growers 
sit  in  chairs  ranged  along  two  sides 
of  the  Chamber’s  main  meeting 
room;  facing  them  is  a  table  with 
two  brass-fitted  Schopper  scales. 
Officials  from  the  New  South  Wales 
Government’s  Weights  and  Measures 
Department  measure  the  samples. 

On  the  floor  behind  are  two  heaps 
of  winnowed  wheat,  spread  out  on 
tarpaulins,  one  representing  bagged 
wheat  from  the  various  growing 
areas,  the  other  bulk  wheat  from  the 
many  large  silos  inland. 

A  number  of  .samples  from  each 
heap  is  weighed  in  a  one-litre  scale 
rhondrometer.  Results  are  averaged 
and  the  standard  finally  expressed  in 
terms  of  pounds  weight. 


The  imposing  fa9ade  of  the  Microbiological 
Laboratories  at  Butgers  University. 


Monument  to  Streptomycin 

During  his  recent  American  tour, 
Mr.  W.  Leonard  Hill,  Chairman  of 
Leonard  Hill  Ltd.,  visited  Rutgers 
University  and  was  conducted  round 
the  University’s  new  Microbiological 
Laboratories  by  Dr.  Olin  Ball,  a  re- 
.search  specialist  in  the  Department 
of  F'ood  Technology  at  that  Uni¬ 
versity. 

The  official  opening  of  the  labora¬ 
tories  on  June  7  marked  the  tenth 
anniversary  of  the  discovery  of  strep¬ 
tomycin  by  Dr.  Selman  A.  Waksman, 
a  Nobel  prize  winner.  By  virtue  of 
the  arrangements  made  with  their 


research  workers,  the  profits  accru¬ 
ing  from  the  commercialisation  of 
their  discoveries  go  to  the  University 
and  this  new  laboratory  is  the  visible 
result  of  the  success  of  streptomycin. 

The  building  provides  a  remark¬ 
able  instance  of  a  man  living  to  see 
the  monument  to  his  own  success,  for 
Dr.  Waksman  was  present  at  the 
opening  and  is  to  be  the  Dean  of  this 
Department. 

Some  of  the  equipment  in  the  new- 
building  includes  pilot  plant  by  Intal 
Equipment  Co.;  freeze  drier  by  F.  J. 
Stokes;  hydraulic  test  pressure  kettle 
with  maximum  temperature  of  650° 
by  Merck  and  Co.;  electrical  incuba¬ 
tor  by  Stomes  Systems,  Inc.;  pumps 
by  La  Bour;  rotary  filter  of  a  new 
type  by  F'iltration  Engineers,  Inc.; 
and  a  jacketed  retort  of  a  novel 
design. 


NorwegianJ  Herring  Catch 

The  final  results  of  Norway’s  her¬ 
ring  fisheries  are  now-  available.  Al¬ 
together  approximately  one  million 
tons  have  been  caught  at  a  firsthand 
value  of  £10,550,000.  In  1953,  the 
total  catch  was  about  6.50,000  tons  at 
a  firsthand  value  of  £6,250,000,  and 
in  1952  approximately  800,000  tons 
at  a  firsthand  value  of  £7,850,000. 

About  80  per  cent,  of  the  catch  was 
bought  by  the  herring  oil  factories 
and  has  been  converted  into  meal 
and  oil. 

From  January  1  to  May  1  alto¬ 
gether  200,000  tons  of  meal  have  been 
produced  of  which  about  30  per  cent, 
is  consumed  on  the  home  market  and 
the  rest  exported.  The  total  produc¬ 
tion  of  oil  in  the  same  period  was 
{>0,000  tons,  which  has  also  been  dis¬ 
posed  of  on  the  home  market  or  ex¬ 
ported.  The  total  value  of  the  meal 
and  oil  is  estimated  at  £17,500,000. 


Officials  weigh  a  sample  of  winnowed  wheat  at  the  Sydney  Chamber  of  Commerce. 
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Continuous  automatic  production  line  lor  ice  cream. 


Ice  Cream  Sandwiches 

A  new  development  in  ice  cream 
sandwiches  is  announced  by  Swift 
Co.,  who  have  installed  a  continuous 
automatic  production  line  turning 
out  100  sandw’iches  per  minute. 

Ice  cream  from  the  freezer  flows 
through  a  hose  to  an  extruder  open¬ 
ing  on  to  the  new  machine.  The  ice 
cream  must  be  stiff  as  it  extrudes 
between  the  wafers  .so  that  it  will 
stand  up  without  running  over  and 
enable  the  sandwiches  to  break  clean. 

The  whole  operation  is  carefully 
synchroni.sed  with  two  dispensing 
chambers  for  the  wafers  situated  at 
the  top  of  the  machine 

The  unwrapped  sandwiches  move 
along  a  conveyor  to  the  packing 
station  where  an  elevator  mechani.sm 
raises  the  sandwich  to  the  plastic 
coated  paper  fed  from  a  roll.  The 
paper  is  automatically  folded  and 
tucked  neatly  around  the  entire 
sandwich  and  heat  sealed;  the 
wrapped  sandwich  is  then  carried  to 
an  automatic  conveyor  for  boxing 
and  delivery  to  the  hardening  room. 

The  machine,  constructed  by  the 
Lynch  Corporation,  is  on  casters  and 
can  be  moved  around. 


Italian  Trade  Fairs 

The  British  Consulate-General  at 
Milan  has  recently  reported  on  the 
1954  Padua  Packaging  Exhibition, 
held  from  May  29  to  June  13. 

The  report  points  out  that,  despite 
a  tendency  for  the  Fair  to  become 
“  popular,”  the  trade  sections  were 
of  a  high  .standard  and  merited 
stronger  I’nited  Kingdom  participa¬ 
tion  than  was  apparent  this  year. 

The  reputation  of  the  Padua  Fair 
has  been  built  up  on  its  packaging 
and  cold  storage  sections  and  United 
Kingdom  firms  are  advi.sed  to  give 
serious  consideration  to  the  question 


of  participation  in  these  sections 
next  year. 

The  Consulate-General  is  of  the 
opinion  that  consumer  goods  can  pro¬ 
bably  be  exhibited  w’ith  better  sales 
results  in  the  specialised  consumer 
gooils  fairs,  c.g.  Bologna  (food,  elec¬ 
trical  appliances),  Parma  (preserved 
foods  and  packaging),  Bu.sto  Arsizio 
(cottons,  rayons),  or  in  the  regional 
general  samples  fairs,  e.g.  Bari,  Pa¬ 
lermo,  or  in  the  Milan  International 
Samples  Fair. 

Information  about  the  Padua  Fair 
and  other  Italian  Trade  Fairs  may 
be  obtained  from  the  Briti.sh  Cham¬ 
ber  of  Commerce  for  Italy  Inc.  (Fairs 
Division),  37,  Corso  Venezia,  Milan, 
or  from  the  United  Kingdom  agents 
of  each  Fair. 


0\  ERSEAS  ENQUIRIES 
Foodstuffs,  Seeds,  and  Fertilisers 

Mr.  Jo.seph  Piemonte  of  Coleman 
International  Corporation,  165, 
Broadway,  New  York  City,  would  be 
interested  in  receiving  offers  for 
agency  or  representation  for  such 
lines  as  biscuits,  jams  and  marma¬ 
lade,  canned  fish  and  packed  goods, 
plum  puddings,  confectionery,  and 
seeds,  fertilisers,  and  similar  agricul¬ 
tural  lines. 

Manufacturers  interested  in  this 
enquiry  should  write,  by  air  mail,  to 
Mr.  Jo.seph  Piemonte  giving  full  de¬ 
tails  of  their  products,  c.i.f.  prices  in 
U.S.  dollars,  etc. 

* 

Grain  Milling  Plant 

”  Chanic  ”  scrl.  (Chantier  Naval  et 
Industriel  du  Congo),  P.O.  Box  206, 
Leopoldville,  Belgian  Congo,  wish  to 
obtain  as  quickly  as  possible  the  ex¬ 
clusive  representation  in  the  Belgian 
('ongo  and  the  Ruanda  Urundi  of  a 
firm  producing  hammer  mills  (mou- 


lina  a  marteaux)  for  grinding  manioc, 
maize,  and  other  similar  products. 

The  types  of  grinder  which  are 
most  suitable  for  their  market  are : 

1.  small  capacity  mill  with  hourly 
output  of  1,100  to  2,2(X)  lb.  of  flour. 
Necessary  power  8  to  lo  h.p.  maxi¬ 
mum.  To  grind  very  tine — sit  ve 

to  in. 

2.  \  large  capacity  mill  with  hourly 
output  of  I  to  2  tons  of  flour.  Neces¬ 
sary  }H)wer  20  h.p.  maximum.  To  grind 
very  fine — sieve  ,*4  to  ,V  In. 

“  Chanic  ”  state  that  mills  of  .small 
or  of  very  large  capacity  are  also 
asked  for,  but  that  the  market  for 
them  is  very  much  smaller. 

The  mill  in  which  they  are  usually 
interested  has  the  following  access¬ 
ories  :  grinding  chamber  with  re¬ 
versible  hammers  fixed  or  not,  a 
shaft  mounted  in  completely  enclosed 
ball  bearings,  sieves  gauge  in., 

I'rt  in.,  and  iti  in.,  a  powerful  fan 
on  ball  bearings,  and  outlet  tubes 
ending  in  a  cyclone  with  an  arrange¬ 
ment  for  bagging. 

Manufacturers  interested  in  this 
enqriiry  should  write  direct  to  ”  Cha¬ 
nic,”  forwarding  information  about 
their  plant  including  weight,  cubic 
measurements,  etc.,  together  with 
trade  literature  and  prices  (pro  for¬ 
ma  invoice)  and  co.st  of  transport 
from  factory  to  the  port  of  shipment, 
etc.  They  would  also  like  to  know 
how  much  percentage  reduction  on 
the  price  of  this  material  it  would  be 
possible  to  grant  them. 

* 

Recovered  and  Residue  Oils 

Otto  Asbach  and  Co.,  Chilehaus  B, 
Hamburg  1,  wish  to  contact  I'nited 
Kingdom  exporters  of  recovered  and 
residue  oils  (vegetable  and  animal) 
and  of  off-fats. 

Firms  interested  in  this  enquiry  are 
asked  to  write  direct  to  the  Hamburg 
firm,  giving  details  of  prices,  de¬ 
liveries,  and  terms. 

# 

Packaged  Food  Specialities 

Mr.  Robert  E.  Gould  of  Herman 
Hollander,  Inc.,  1.54,  Nassau  Street, 
New  York  38,  has  intimated  that  his 
company  would  be  interested  in  im¬ 
porting  packaged  food  specialities 
from  the  United  Kingdom. 

The  only  food  products  at  present 
handled  by  the  company  are  coffee, 
imported  from  Africa,  and  tunny  fish 
from  Japan,  and  the  company  is  now 
prepared  to  investigate  the  possibili¬ 
ties  of  handling  any  suitably  pack-  ^ 
aged  and  priced  article,  in  particular  j 
biscuits,  jams,  and  jellies.  The  com-  I 
pany  would  import  either  on  their  j 
own  account,  on  consignment,  or  on 
a  commission  basis,  depending  on 
what  arrangements  could  be  made 
with  firms  who  were  prepared  to 

supply-  ,  . 

Manufacturers  interested  in  this 
enquiry  .should  write  to  Mr.  Gould, 
by  air  mail,  giving  details  of  their 
products  and  quoting  prices  in  U.S. 
dollars,  c.i.f.  , 
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Fish  for  U.S.A. 

Mr.  Robert  Burge,  trading  as 
Howard  T.  Burge  Company  of  1709, 
West  8th  Street,  Los  Angeles,  Cali¬ 
fornia,  would  like  to  receive  quota¬ 
tions  from  United  Kingdom  curers  or 
packers  of  smoked  cod  fillets,  nape¬ 
less  finnon  haddocks,  and  large  head¬ 
less  cured  kippers. 

It  is  likely  that  frozen  boneless 
fillets  of  cod,  lemon  and  Dover  soles, 
and  halibut  fillets  would  also  be  of 
interest. 

Firms  interested  in  this  enquiry 
should  communicate  with  Mr.  Robert 
Burge  by  air  mail,  giving  full  details 
of  the  products  offered.  Prices  should 
be  quoted  in  U.S.  dollars,  c.i.f.  U.S. 
port. 

« 

Peanut  Butter  and  Shelled  Peanuts 

W.  II.  Schwartz  and  Sons  Ltd.,  of 
Halifax,  Nova  Scotia,  would  like  to 
be  put  in  touch  with  I’nited  King¬ 
dom  manufacturers  of : 

(а)  Two-pound  metal  pails  for  pack¬ 
ing  peanut  butter. 

(б)  Equipment  for  the  cooking  and 

salting  of  shelled  peanuts. 

The  peanut  butter  pails  should  be 
decorative,  with  tight  fitting  lids. 


and  should  be  made  in  such  a  way  as 
to  avoid  any  seepage  of  oil  through 
the  seams.  The  pails,  identical  to 
samples  which  can  be  inspected  in 
Room  81H  of  the  Export  Services 
Branch  of  the  Board  of  Trade,  are 
required  in  lots  of  100,0(M),  packed  1*2 
to  a  printed  corrugatetl  reshipping 
carton. 

Manufacturers  responding  to  this 
enquiry  should  write  by  air  mail 
direct  to  the  company,  giving  full  de¬ 
tails  of  the  products  offered.  Prices 
.should  he  quoted  in  Canadian  dollars 
c.i.f.  Halifax  and  Montreal.  In  the 
case  of  the  peanut  butter  pails  the 
prices  should  be  quoted  for  lots  of 
1(N),0(M). 

* 

Milk  Suitable  for  Children 

A.  J.  Haiek  y  Hermanns,  of 
Apartado  86,  Caracas,  Venezuela, 
woidd  like  to  obtain  an  agency  for 
United  Kingdom  manufacturers  of 
milk  suitable  for  children.  The  types 
specified  are  skimmed,  full  cream, 
acidified,  dextro-malt,  etc. 

Details  of  the  Venezuelan  Food¬ 
stuffs  Regulations  may  be  obtained 
on  application  to  the  Tariff  Section 
of  the  Export  Services  Branch  of  the 
Board  of  Trade. 


Manufacturers  interested  in  this 
enquiry  should  write  direct  to  the 
firm  giving  full  details  of  their 
products  and  quoting  c.i.f.  prices  in 
I’.S.  dollars. 

* 

Scotch  Whisky 

Rene  Esnault  of  Etabli.ssements 
Rene  Esnault,  13,  rue  Nicolas 
Mayeur,  Tsaralalana,  Tananarive, 
Madagascar,  wine  merchants,  wishes 
to  obtain  the  exclusive  agency  for  a 
good  Scotch  whisky. 

Firms  interc.sted  in  this  enquiry 
should  write  direct  to  M.  Rene  E.s- 
nault  giving  details  of  their  offers. 

* 

Confectionery  for  U.S..A. 

The  Gardner  Importing  Co.,  P.O. 
Box  14*203,  Hou.ston,  Texas,  would 
like  to  hear  from  Ignited  Kingdom 
firms  who  can  supply  confectionery 
to  them  direct.  They  are  particu¬ 
larly  interested  in  plain  liquorice 
candy,  a.ssorted  liquorice  candy 
packcil  in  8  oz.  cardboard  boxes,  and 
hard  fruit  drops  packed  in  8  oz.  tins 
or  glass  jars. 

The  U.S.  firm  have  stres.sed  that 
they  wish  to  deal  with  United  King¬ 
dom  firms  direct. 


News  from  the  Ministries 


Canned  Salmon  and  Crab 

From  October  1,  1954,  all  controls 
over  prices  and  di.stribution  for 
canned  .salmon  and  canned  crab  will 
be  abolished.  Private  imports  will 
be  resumed  from  the  .same  date  and 
details  of  the  import  licensing  ar¬ 
rangements  have  been  published  by 
the  Board  of  Trade. 

The  remaining  .stocks  held  by  the 
Ministry  of  Food  are  expected  to  be 
distributed  to  the  trade  in  Septem¬ 
ber;  this  will  be  the  last  allocation 
under  control. 

The  Imported  Canned  Fish  (Maxi¬ 
mum  Prices)  Order,  as  amended,  has 
been  revoked  with  effect  from 
October  1,  1954. 


Scottish  Milk  Regulations 

Changes  in  the  law  governing  the 
production  and  supply  of  milk  in 
Scotland  come  into  force  on  Octo¬ 
ber  1. 

From  that  date,  bottles  of  pasteur¬ 
ised  milk  will  have  to  be  fitted  with 
caps  which  seal  the  lip  of  the  bottle. 
This  already  applies  to  other  “  spe¬ 
cial  designation  ”  milks. 

Bottling  of  pasteuri.sed  milk  will 
have  to  be  done  on  the  premises 
where  pasteurising  takes  place.  This 
is  to  prevent  its  being  handled  after 
It  has  been  pasteurised.  Retailers 
who  now  buy  pasteurised  milk  in 
bulk  and  bottle  it  for  delivery  to  cus¬ 
tomers  will  need  to  order  bottled 
pasteuri.sed  milk  from  their  .suppliers. 

The  special  designation  “  Stan¬ 
dard  ”  will  not  be  recognised  after 


September  30.  In  “  specified  areas,” 
which  include  all  cities  and  large 
burghs  and  many  small  burghs  and 
landward  areas,  the  sale  by  retail  of 
Standard  milk  will  be  forbidden.  The 
only  grades  of  milk  allowed  to  be 
.sold  in  these  areas  will  be  Certified, 
Tuberculin  Tested,  Pasteurised,  and 
Sterilised. 

In  all  other  areas  dairy  farmers 
who  by  October  1  have  not  raised  the 
quality  of  their  herd  from  Standard 
to  Tuberculin  Te.sted  will  not  be 
paid  a  quality  premium. 

A  producer’s  licence  to  use  the 
special  designations  Certified  or  Tu¬ 
berculin  Tested  will  be  granted  from 
October  1  only  if  the  herd  from 
which  the  milk  comes  is  attested  or 
is  in  a  tuberculosis  eradication  area 
of  the  Ministry  of  Agriculture  and 
Fi.sheries.  The  effect  of  this  is  that 
Certified  and  Tuberculin  Tested  milk 
will  in  future  come  from  farms  where 
all  the  cattle,  and  not  only  the  milk 
cattle,  are  certified  to  be  free  from 
bovine  tuberculosis. 


Imported  Meat 

The  attention  of  importers  and 
traders  dealing  in  imported  meat  is 
drawn  to  the  Merchandi.se  Marks 
(Imported  Goods)  No.  7  Order,  1934, 
as  amended  by  the  Merchandise 
Marks  (Imported  Good.s)  Amend¬ 
ment  Order,  1936,  which  requires 
certain  cla.s.ses  of  imported  meat  to 
bear  an  indication  of  origin. 

It  is  essential  that  the  require¬ 
ments  of  the  Order  should  be  care¬ 
fully  observed,  otherwise  meat  is 


liable  to  be  refu.sed  admittance  into 
the  United  Kingdom. 

Notice  No.  IlilC  summarising  the 
provisions  of  Marking  Orders  re¬ 
lating  to  imported  foodstuffs,  includ¬ 
ing  the  Order  relating  to  meat,  can 
be  obtained  free  from  the  Mini.stry 
of  Agriculture  and  Fisheries,  Fer- 
tili.sers.  Seeds,  and  Hill  Farming 
Division,  3,  Whitehall  Place,  S.VV.l. 

Lard,  Animal  Fats,  Oils,  and  Greases 

The  following  arrangements  have 
been  made  for  the  import  of  lard  and 
certain  animal  fats,  oils,  and  greases 
from  Augu.st  1,  1954. 

Imports  of  lard  from  the  sterling 
area  will  be  allowed  under  Open 
General  Licence,  i.e.  without  the 
need  to  obtain  separate  licences.  Im¬ 
ports  from  non-sterling  non-dollar 
sources  will  be  admi.ssible  under 
specific  import  licences.  A  limited 
quantity  will  be  admitted  from  the 
U.S.A.  under  the  provisions  of  the 
Mutual  Security  Act. 

Imports  of  animal  (excluding  ma¬ 
rine  animal)  oils,  fats,  and  greases 
other  than  hotter,  lard,  premier  jus, 
oleo  stock,  and  unrendered  pig  fats, 
will  be  admitted  from  non-dollar 
countries  under  Open  General  Li¬ 
cence. 


Canned  Tomatoes 

Canned  tomatoes  can  now  be  im¬ 
ported  from  Western  Europe  and 
certain  other  countries,  except  the 
dollar  area  and  Eastern  Europe, 
without  restriction.  Hitherto  they 
have  been  on  quota. 
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Information  and  Advice 


This  Serrice  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 


Sage  and  Onion  Stuffing 

B.7179.  U’e  require  a  formula  for  the  manufacture  of 
sage  and  onion  stuffing  as  sold  in  packets.  (Glam.) 
The  following  will  form  a  basis  for  experiment : 

Fine  white  rusk  ...  ...  ...  ...  10  lb. 

Peeled  onion  ...  ...  ...  ...  4  ,, 

Finely  rubbed  sage  ...  ...  ...  2  ,, 

Dairy  salt  ...  ...  ...  ...  8  oz. 

The  onion  is  sliced  and  dried  thoroughly  prior  to  mix¬ 
ing  with  the  other  ingredients.  It  is  possible  to  purchase 
kibbled  onion  ready  prepared  which  obviates  the  drying 
procedure.  Dried  onion  powder  might  also  be  used. 

Roll  Mops 

B.7180.  If 'e  are  interested  in  the  preparation  of  roll  mops 
and  should  be  glad  of  any  information  you  have  avail¬ 
able.  (Cornwall) 

The  following  directions  are  recommended  for  the  pre¬ 
paration  of  roll  mops  from  well-cured  salt  herring  of 
medium  size  and  good  quality  : 

Salt  herring  ...  ...  ...  ...  10  lb. 

Distilled  vinegar  (.5  per  cent. 

.acidity)  .  ...  ...  ...  2  qt. 

Dill  pickles  (medium  size)  ...  ...  8 

Chopped  onions  ...  ...  ...  4  oz. 

Sugar  .  . 2j  „ 

Whole  cloves  ...  ...  ...  ...  J  ,, 

Mustard  seed  ...  ...  ...  ...  i  »» 

Chili  peppers  ...  ...  ...  ...  J  ,, 

Bay  leaves  ...  ...  ...  | 

Whole  black  pepper  ...  ...  ...  | 

Whole  white  pepper  ...  ...  ...  J  ,, 

Whole  allspice  ...  ...  ...  | 

Powdered  nutmeg  ...  ...  ...  ig  ,, 

Cracked  cinnamon  ...  ...  ...  is  ,, 

Cracked  ginger  ...  ...  ...  ...  is  ,, 

Crushed  cardamom  ...  ...  ...  i*  ,, 


The  bay’  leaves  and  chili  peppers  are  put  in  a  small 
cloth  bag,  so  that  they  can  be  easily  separated  for  later 
u.se,  and  placed,  together  with  the  balance  of  the  spices 
and  three-quarters  of  a  quart  of  vinegar,  into  a  covered 
receptacle.  This  is  brought  to  the  boil  and  allowed  to 
simmer  for  one  anti  a  half  to  two  hours.  Violent  boiling 
causes  loss  of  the  volatile  acetic  acid.  A  simple  way  is 
to  put  the  spices  in  a  common  fruit  jar  and  place  in 
boiling  water  for  two  hours.  This  is  allowed  to  stand  for 
one  to  two  weeks  after  boiling  to  ensure  still  greater 
extraction  of  the  spicing  materials. 

The  chili  peppers  and  bay  leaves,  which  are  to  be  used 
for  decorative  purposes,  are  removed  and  the  pickle  is 
strained  through  a  cloth  bag  to  remove  the  spices.  These 
should  be  well  mixed  ready  for  adding  to  the  jars  before 
packing. 

To  prepare  the  fish,  the  heads  are  first  removed  and 
then  scaled  and  washed.  The  fish  is  then  split  into  two 
fillets  and  trimmed,  freshened  for  two  and  a  half  hours 
in  running  water,  and  then  drained.  Ten  lb.  of  medium 
sizc’d  herring  should  give  about  lb.  drained  weight. 

The  fillets  are  packed  skin  down  in  a  stone  crock  (a 
two  gallon  size  answers  the  purpose  nicely),  and  then 
covered  with  one  and  a  quarter  quarts  of  vinegar.  If 
necessary,  a  light  weight  can  be  placed  on  top  to  keep 
the  fillets  well  covered.  Curing  in  a  cool  place  should 
take  M)  to  48  hours.  The  fish  are  then  removed  and 


drained.  The  vinegar  should  now  te.st  about  2  per  cent, 
acid  and  show  a  .salinometer  reading  of  about  30°.  The 
fish  has  ab.sorbed  much  of  the  acid  and  has  lost  some  salt. 

Each  dill  pickle  is  cut  lengthwise  into  four  parts,  then 
across  the  centre,  making  eight  pieces  in  all.  The  fillets 
are  rolled  around  a  piece  of  pickle  and  fastened  with  a 
fresh  clove.  A  clove  serves  the  purpose  just  as  well  as  a 
toothpick  and  adds  to  the  attractiveness  of  the  pack. 
One  teaspoonful  of  mixed  used  spices  is  placed  on  the 
bottom  of  the  jar,  and  the  fish  is  then  packed. 

With  medium  sized  herring,  three  rolls  will  pack  nicely 
into  a  jar  (with  a  capacity  of  six  fluid  ounces)  if  placed 
on  end.  The  sides  are  decorated  with  a  couple  of  chili 
peppers  and  a  bay  leaf,  and  sufficient  pickle  is  added  to 
fill.  The  net  weight  .should  be  five  and  a  half  ounces  or 
over.  The  jars  should  be  sealed  immediately  after  pack¬ 
ing,  vacuum  sealing  being  preferable. 

Cold  storage  at  about  3.5°F.  is  advi.sable  to  en.sure 
longest  preservation. 

Thick  Sauce 

B.7181.  Could  you  please  let  us  have  a  formula  for  a 
thick  sauce?  (Herts.) 

The  following  formula  is  given  as  a  basis  for  trial : 

Malt  vinegar  (.5j  per  cent.)  ...  ...  30  gal. 

Ginger  syrup . 20  ,, 

Chopped  raw  onion  ...  ...  .50  lb. 

Tomato  puree  (triple  cone.)  ...  10  gal. 

Apple  pulp  ...  ...  ...  ...  .50  lb. 

Dates  ...  ...  ...  ...  ...  100  ,, 

Foots  sugar  ...  ...  ...  ...  HO  ,, 

Lime  juice  ...  ...  ...  ...  1  gal. 

Shallots  ...  ...  ...  ...  10  lb. 

Chopped  garlic  .  10  ,, 

■Vnehovies  ex  brine  ...  ...  ...  10  ,, 

Orange  marmalade  ...  ...  ...  .50  ,, 

Salt  ...  ...  ...  ...  ...  5  ,, 

Cayenne  ...  ...  ...  ...  4  oz. 

Cloves  ...  ...  ...  ...  ...  4  ,, 

Mace  ...  ...  ...  ...  4  ,, 

Coriander  ...  ...  ...  ...  4  ,, 

Cardamom  ...  .  ...  2  ,, 

The  ingredients  are  simmered  for  two  hours.  Then  6  lb. 
of  gum  tragacanth  in  10  gal.  of  vinegar  and  1.5  Ih.  of 
wheat  flour  in  .5  gal.  of  vinegar  are  added.  The  whole  is 
heated  again  until  the  .starch  has  thickened.  Finally, 
1  oz.  of  oil  of  thyme,  |  oz.  of  oil  of  marjoram,  and  ^  oz. 
of  oil  of  bay  are  added  and  sieved. 

Information  Supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant, 
machinery,  and  materials,  and  also  general  information 
as  follows : 

B.7134.  Synthetic  cream.  (Ireland) 

B.713.5.  Hose  hip  syrup.  (Scotland) 

B.713H.  Confectionery  packaging  machinery  and  weigh¬ 
ing  equipment.  (I’.S.A.) 

B.7137.  Packaging  of  flour.  (Lancs.) 

B.7139.  Roasted  and  salted  nuts.  (Lancs.) 

B.7142.  Flavours.  (Lancs.) 

B.7143.  Fish  processing  plant.  (London) 

Information  Required 

B.71.50.  Manufacturers  of  machinery  to  cut  56  lb.  rolls  of 
Cheddar  cheese  into  slices  |  in.  to  1  in.  in  thickness 
and  to  cut  56  lb.  rolls  or  slices  as  above  into  J  in.  to 
1  in.  cubes,  both  with  a  capacity  of  one  to  two  tons  pfr 
hour.  (Ireland) 
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Recent  Patents 


jij.oOy-  A.P.V.  Co.,  Ltd.:  Preparation 
of  worts. 

713,106.  Rose  Bros.  ((iAiNSBORouoH), 
Ltd.  ;  Swt  et  forming  and  wrapping  ma¬ 
chines. 

713,136.  Stuve,  \V.  J.:  Process  for  fresh¬ 
ening  stale  bread. 

713,161.  Wilkinson  Processes  (High 
pREycENCY),  Ltd.  :  Process  and  appara¬ 
tus  for  the  (tasteurisation  of  milk. 

713,181.  .\iiTOPACK,  Ltd.,  Smith,  R., 
Lee,  Cl.  .\.,  and  Hopkins,  C.  J.  :  Auto¬ 
matic  weighing  machines. 

713,210.  Jones,  T.  M.  :  Blanchers  or 
pre-cookers  for  jieas  or  I  jeans. 

713,281.  .Mapes  Consolidated  Manueac- 
turinc,  Co.  :  Egg  packing  material. 

713,617.  .Allied  Bakeries,  Ltd.:  Me¬ 
chanical  moulding  of  dough  pieces  in 
breadmaking. 

713,630.  VoNARBURG,  A. :  Insulating 
boxes,  jjarticularly  for  keeping  ice  cream 
cool. 

713,683.  Creamery  Package  Manufac- 
lURi.NG  Co.,  Ltd.  :  Plate-type  heat  ex¬ 
changers. 

713,888.  Raudszus,  O.  (trading  as  Ultra- 
kustgeraetebau  Dr.  Ing.  O.  Raudszus): 
Process  in  or  for  the  production  of  beer 
using  sonic  frequency  vibrations. 

713,965.  Jessop  and  Co.,  Ltd.:  .Appara¬ 
tus  for  the  handling  of  grain  and  other 
granular,  pulverulent,  and  Huent  solid 
materials. 

714,058.  Templeton,  R.  A.  S. :  Edible 
powders  and  methods  of  making  same. 
714,119.  VossELER,  O. :  Process  for  the 
production  of  a  fermentation  Ijeverage. 
714,133.  Kade.v,  O.  F.  :  Methtxl  of  work¬ 
ing  up  cocoa  lieans  into  cocoa  paste  or 
powder. 

714.142.  Paper  Sacks,  Ltd.,  Rawlins, 
J.  I).,  and  (Ieorge,  P.  K.  :  Multiple 
valved  fiajH-r  sacks. 

714,176.  Packma.n.  1’.  J.:  Apparatus  for 
separating  foreign  iKnlies  from  nxjt  crops. 
714.198.  Lanz  .Akt.-Ces.,  M.:  Beet¬ 
topping  ilevices. 

714,221.  Dekkers,  P.  M.  C.,  and  Sie- 
BoLs,  P. :  Apparatus  for  sterilising  or 
pasteurising  ftxxlstuffs,  especially  milk. 
714,257.  lioixiiNs,  R.  U.  ScoBLE-:  .Ap¬ 
paratus  for  sorting  and  sizing  apples, 
oranges.  tomatcx*s.  |x*aches,  or  other 
suitable  articles. 

ABSTRACTS  OF  BRITISH  PATENTS 

Ice  Cream  Freezer 

In  the  hitherto  known  ice  cream 
freezers,  drive  is  effected  either  from  lie- 
low  through  an  ajierture  at  the  base  of 
the  can  or  from  alxive  which  involves  the 
arrangement  of  parts  relatively  movable 
to  each  other  alxjve  the  opening  of  the 
can.  It  is  quite  obv’ious  that  with  cans 
having  an  aperture  in  the  base  it  is  im¬ 
possible  to  avoid  contaminating  the  ice 
cream.  The  same  is  true  when  the  drive 
is  above  the  can  liecause  in  this  case  it  is 
possible  that  lubricating  oil  will  fall  into 
the  ice  cream. 

The  freezer  comprises  an  ice  cream  con¬ 
tainer,  a  refrigerating  device  surrounding 
it.  an  agitating  paddle  w'ithin  the  con- 
Uiner,  a  drive  mechanism  for  effecting  a 
relative  rotary  movement  Ijetween  the 
container  and  the  agitating  paddle  and 
also  for  effecting  a  separate  movement  of 
the  agitating  paddle.  The  drive  mechan¬ 
ism  is  disposed  outside  the  container  and 
helow  the  upfx*r  opening  thereof,  engag¬ 
ing  the  side  wall  and  the  IxJttom  of  the 


container.  The  drive  mechanism  is 
adapted  to  effect  a  first  oscillating  move¬ 
ment  of  the  paddle  alxjut  a  first  axis 
which  is  substantially  radial  of  and  per¬ 
pendicular  to  the  axis  of  the  container 
and  a  second  oscillating  movement  of  the 
paddle  about  a  second  axis  which  is  in  a 
plane  substantially  at  right  angles  to  the 
first  axis  and  which  second  axis  is 
adapted  to  partake  in  the  first  oscillat¬ 
ing  movement  whereby  the  paddle  is 
adapted  to  scrape  the  interior  side  wall 
and  Ijottom  of  the  container. 

708.420.  Maschinenfabrik  Steinau  IVoyth 
and  Co. 

Potato  Pulp  and  Starch  Particles 

.A  method  is  described  for  the  separa¬ 
tion  of  potato  pulp  into  fibres  on  the  one 
hand  and  starch  particles  in  a  liquid  on 
the  other. 

The  jjulp  is  spurted  through  a  suitably 
shafx-d  nozzle  along  the  inside  of  a  static, 
perforated  cylinder  wall. 

.Apparatus  in  which  the  methcxl  can  be 
carried  out  is  also  given. 

709,890.  Matthijs  boogaard. 

Process  for  C'olouring  Foodstuff’s 

It  has  now  been  found  that  polyphase 
fcxxlstuffs  which  contain  water  and  a 
material  which  will  form  a  dispersion  with 
water  (e.g.  a  fat,  protein,  or  starch)  as 
components  can  be  satisfactorily  coloured 
by  colouring  Ixjth  the  continuous  and  dis¬ 
perse  phases.  The  present  invention  de- 
scrifjes  a  pr<Kess  for  the  coloration  of 
hxxlstuffs  of  the  kind  described,  which 
comprises  colouring  Ixjth  the  continuous 
ami  disperse  phases  of  the  fcxxlstuffs  by 
adding  thereto  a  harmless  colouring  ma¬ 
terial  capable  of  colouring  the  continuous 
phase  and  a  harmless  colouring  material 
which  is  capable  of  colouring  the  disperse 
phas«-. 

Margarine,  butter,  pnxressed  cheese, 
puddings,  and  ice  cream,  which  contain 
fat,  starch,  or  protein  as  one  component, 
are  suitable  hxjdstuffs  for  colouring  by 
this  process. 

710,789.  Deutsche  Uoffwan-La  Roche 
.■iktiengesellschaft. 

The  Manufacture  of  Glucose 

.A  pr(x:ess  for  the  manufacture  of  glu¬ 
cose  is  descrilied  in  which  starchy 
materials  are  converted  in  an  acid 
aqueous  medium  and  under  steam  pres¬ 
sure  into  liquors  containing  a  high  per¬ 
centage  of  reducing  sugars.  The  con¬ 
verted  liquors  are  neutralised,  filtered, 
ilecolorised,  refined,  and  concentrated,  a 
fraction  of  the  heavy  concentrated 
liquors  thus  obtained  being  subjected  to 
a  dynamic  crystallisation.  The  free  glu¬ 
cose  crystals  are  separated  from  the 
primary  masstxuite  and  the  first  greens 
thus  obtained  are  percolated  through 
base-removing  substances  regenerated 
with  regenerants,  such  as  mineral  acids, 
imparting  II  ions.  The  first  greens  thus 
treated,  in  which  the  mineral  salts  have 
lH*en  changed  to  acids,  are  mixed  with 
fresh  starchy  materials,  prior  to  their 
conversion  characterised  in  that  the  frac¬ 
tion  of  the  heavy  liquors,  having  not 
Ijeen  subjected  to  a  dynamic  crystallisa- 

British  patents  and  trade  marks  have 
been  selected  from  the  "  Official  Journal 
of  Patents  ”  and  the  ”  Official  Trade 
Hiarhs  Journal "  and  are  published  by 
permission  of  the  Controller  of  H.M.S.O. 


tion,  is  crystallised  statically,  in  order  to 
produce  hard  slab  sugar  bkx:ks,  in  which 
the  uncrystallisable  part  of  the  fraction, 
which  has  fx>en  statically  crystallised,  is 
confined  in  the  mass  of  glucose  crystals 
formed  by  the  static  crystallisation. 
711,803.  Soci^t^  .4Honyme  Holding 
Lu.xembourgeoise  "  Inventa.” 

Apparatus  for  Baking  Wafers 

This  invention  relates  to  apparatus  for 
Ijaking  wafers  and  the  like,  of  the  kind 
in  which  the  oven  is  a  baking  zone 
formed  Ijetween  an  endless  travelling 
cover  band  and  the  grixjved  surface  of 
a  rotating  drum  in  part  encircled  by  the 
band  and  in  which  dough  fed  to  the 
band  is  carried  into  the  baking  zone  by 
the  band  ami  formed  into  wafers  or  the 
like  by  suitable  patterning  on  the  band 
or  drum  or  fjoth.  The  drum  or  fjand  or 
Ijoth  are  so  heated  and  the  speed  of  rota¬ 
tion  of  the  drum  so  adjusted  that  the 
dough  is  completely  co<jked  by  the  time 
it  reaches  the  p<jint  where  the  band 
leaves  the  drum. 

7II,86<j.  Karl  Thiele. 

Pumping  L'nits 

A  pump  suitable  for  conveying  liquid 
foods  and  Ijeverages,  pharmaceutical  and 
chemical  liquids,  and  the  like  is  de¬ 
scribed.  It  comprises  a  centrifugal  pump 
and  an  electric  driving  motor  disposed 
co-axially  with  the  pump. 

By  means  of  a  switching  element  dis¬ 
posed  co-axially  with  the  shaft,  the  suc¬ 
tion  channel  and  the  pressure  channel 
can  Ije  brought  into  connexion  alternately 
with  the  inlet  and  discharge  openings  in 
the  housing,  without  consitlerable  deflec¬ 
tions  of  the  delivery  liquid.  .A  rotary 
valve  may  fx*  disjxjsed  in  suitable  manner 
between  the  two  pump  members  for  con¬ 
trolling  the  switching  and  or  regulation 
thereof,  and  is  preferably  of  such  con¬ 
struction  that  not  only  is  a  parallel  con¬ 
nexion  and  a  series  connexion  possible 
alteniately,  but  also  different  cross-sec¬ 
tional  areas  f<jr  the  passage  of  liquid  can 
be  obtained. 

710.283.  Philipp  berdelle-Htlge . 


ABSTRACTS  OF  FOREIGN  PATENTS 

Heat  Sealing  Apparatus 

Apparatus  for  heat  sealing  thermo¬ 
plastic  sheet  wrapping  material  round  a 
package  is  descrilied. 

Canadian  4149.285.  //.  Runisey. 

Plastic  Sheets 

Thin  sheets  of  plastic  material,  such  as 
cellulose  acetate,  with  a  network  of  lines 
on  the  surface,  are  used  for  packaging. 
French  1.022,147.  C.  \icolle. 

Magnetic  Support  for  Can  Bodies 

In  the  can  Ixxly  side  seam  soldering 
machine  ilescriljed,  the  can  bodies  are 
magnetically'  suspended  by  overhead 
magnets,  but  they  are  spaced  from  the 
supporting  magnets  by  adjustable  non¬ 
magnetic  tracks  along  which  they  slide  as 
they  advance  through  the  machine. 

U.S.  2.660.969.  .American  Can  Co.,  C.  S. 
fVoolford,  and  J.  E.  Socke. 
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Trade  Clarks 

ALUTCO. — 679,062.  Rice,  rice  meal, 
ground  rice,  and  rice  hran,  all  for  food 
for  human  use.  Alfred  Liithke,  trading 
as  A.  Liithke  and  Company,  Moncker- 
bergstrasse,  17,  Hamburg,  Germany; 
Import  and  ExjH)rt  Merchant. 
HELDEK'S. — 698,231.  Hiscuits  (other 
than  biscuits  for  animals).  N.  V. 
Zwolsche  Biscuitsfabriek  Voorheen,  E. 
Helder  and  Company  (a  Limited  Liability 
Company  organised  and  existing  under 
the  laws  of  the  Kingdom  of  the  Nether¬ 
lands),  Hoogstraat,  19-21,  Zwolle,  Hol¬ 
land;  Manufacturers  and  Merchants. 
CHEBRTBURL.  —  712,171.  Machines 
for  tilling,  capping,  and  washing  liottles, 
cans,  and  the  like  containers;  mixing 
machines;  conveyors  (machines);  pumps; 
churns  (machines);  machines  for  feeding 
fruit,  nuts,  or  confections  into  ice  cream 
freezers;  homogenising  apparatus  and  in¬ 
stallations;  evaporators  being  machines; 
drying  machines;  emulsifying  machines; 
separating  machines,  machines  for  knead¬ 
ing  and  extruding  butter;  machines  for 
cutting  and  wrapping  butter;  and  me¬ 
chanically  ojHrated  [jrocessing  tanks  and 
vats.  Cherry-Burrell  Corporation  (a  Cor¬ 
poration  organised  and  existing  under 
the  laws  of  the  State  of  Delaware,  Lmited 
States  of  America),  427,  West  Randolph 
Street,  City'  of  Chicago.  State  of  Illinois, 
United  States  of  America;  Manufacturers. 
ROCKET. — 718,301.  Ice  making  ma¬ 
chines,  ice  safes,  and  evaporating  ap¬ 
paratus.  Antonie  Forster,  Brigitte  Kus- 
netsow-Langewitz,  and  Frederica  Fechner, 
trading  as  F.  W.  Fechner  and  Company, 
J uthornstrasse,  92,  Hamburg- Wandsbek, 
Germany;  Manufacturers. 

KINEPACK. — 726,370.  Chocolates,  non- 
medicated  confectionery,  biscuits  (other 
than  biscuits  for  animals),  ice  cream,  ice 
cream  powder,  water  ices,  and  syrups  for 
making  water  ices.  E.  N.  Adsetts  and 
Son,  Limited,  4-14,  Ridgeway  Road,  In¬ 
take,  Shertiehl,  12;  Manufacturers  and 
Merchants. 

TANTALUS. — 7^6,395-  Meat,  meat  pro¬ 
ducts  (for  food);  fish,  poultry,  and  game 
(other  than  live  fish,  live  jHiultry,  and 
live  game);  fish  prcxlucts,  jxiultry  pro¬ 
ducts,  and  game  products  (all  for  food); 
preserved,  dried,  cooked,  iKjttled,  and 
canned  fruits  and  vegetables;  dairy  pro¬ 
ducts  (for  food);  and  jams  and  marma¬ 
lade,  but  not  including  meat  extracts  or 
milk.  Anson  and  Lee  (Food  Supplies), 
Limited,  44,  Fish  Street  Hill,  Ixindon, 
E.C.3;  Merchants. 

SOLUSAC. — 726,396.  Artificial  sweeten¬ 
ing  substances.  Harrogate  Pharmaceuti¬ 
cals,  Limited,  Golden  .Mile  Works,  Bridg¬ 
end,  Glamorganshire;  Manufacturing 
Chemists. 

RILCAR. — 726,442.  Milk  and  dairy  pro¬ 
ducts  (for  food).  C.  W.  Carter  and  Com¬ 
pany,  Limited,  84,  Br(X>k  Street,  London, 
W.i;  Merchants. 

SAFARI. — 726,714.  Canne<l  meats.  J. 
Morey  et  Fils  Soci6t4  Anonyme  (a  Soci^te 
Anonyme  organised  under  the  laws  of 
France),  Cuiseaux,  Saone  et  Loire,  France; 
Manufacturers  and  Merchants. 

BREDEX. — 726,788.  Edible  oils  and 
fats.  The  British  Margarine  Company, 
Limited,  Central  House,  46-47,  Finsbury 
Square,  London,  E.C.2;  Manufacturers. 
PALIOL. — 726,843.  Edible  oils  and  fats. 
A.  Ooldrei  and  Company,  Limited, 
Tal>ard  House,  116,  St)Uthwark  Street, 
Ix)nd9n,  S.E.i;  Manufacturers  and  Im¬ 
porters. 

SILVER  PRIDE. — 726,856.  Sardines. 

John  Martin  of  London,  Limited,  14, 


Seething  Lane,  Ixindon,  E.C.3;  Manufac¬ 
turers  and  Merchants. 

ROSEBUSH. — 726,992.  Canned  meats, 
canned  fruits,  canned  fish;  and  butter, 
edible  lard,  and  ccx)kiug  fat.  A.  J. 
Mills  and  Company,  Limited,  Colonial 
House,  Tooley  Street,  London,  S.E.i; 
Merchants. 

PLASWRAP. — 727,075.  Machines  for 
use  in  the  manufacture  of  confectionery 
and  foodstuffs  and  for  the  wrapping  and 
packing  thereof,  aiul  parts  of  such  ma¬ 
chines.  The  Forgrove  Machinery  Com¬ 
pany,  Limited,  l)ewst>ury  Road,  Leeds, 
II,  Yorkshire;  Manufacturers  of  Wrap¬ 
ping  Machinery. 

OOLDEN  OLEAM. — 727,159.  Margar¬ 
ine.  Western  Margarine,  Limited,  West- 
fields  Road,  .\cton,  Loiulon,  W.3;  Manu¬ 
facturers. 

SNOWOAP.  —  727,952.  Frozen  fish. 
Eldorado  Ice  Cream  Company,  Limited, 
14,  West  Smithfield,  London,  E.C.i; 
Manufacturers. 

MOOKAAP. — 728,175.  Milk  drinks  (non¬ 
alcoholic)  containing  fruit  juices  or  fruit 
flavourings.  O.  R.  Groves,  Limited,  32, 
Shaftesbury  .\ venue,  London,  W.i;  Mer¬ 
chants  and  Manufacturers. 

HOOMASTER. — 728,197.  Machines  for 
de-hairing  pigs  and  parts  of  such  ma¬ 
chines.  Boats  Fittings  Company,  Limited, 
250,  Coronation  Road,  Bristol,  3;  Manu¬ 
facturers. 

ELFREDOS. — 728,285.  Canned  hsh. 
Mark  Lane  Milling  Company,  Limited, 
196,  Tower  Bridge  Road,  London,  S.E.i; 
Manufacturers  and  Merchants. 

BURGEE. — 728,287.  Fish  cakes.  H. 
Mudd  and  Son,  Limited,  North  Quay, 
Grimsby.  Lincolnshire;  Merchants  and 
■Manufacturers. 


■VeM  (Companies 

Byprofood,  Limited.  (53J575  )  3a. 

•Museum  Street.  Ipswich.  To  take  over 
business  of  manufacturers  of  feeding- 
stuffs  and  jirocessors  of  by-products  car¬ 
ried  on  at  Uplands,  Clopton,  Wood- 
bridge,  by  L.  (i.  B.  Clark  and  W.  G.  B. 
Clark.  Nom.  cap. :  £2,(xm  in  £i  shares. 
Dirs. ;  L.  G.  B.  Clark.  The  .Anchorage, 
Iken,  WiKulbridge,  Suffolk,  and  W.  (i.  B. 
Clark,  Uplands.  Clopton,  WfKxlbridge, 
Suffolk. 

Dane  Valley  Food  Products,  Limited. 
(533777.)  Park  Street,  Congleton,  Che¬ 
shire.  To  take  over  business  of  confec¬ 
tionery  and  potato  crisp  manufacturers 
carried  on  at  Congleton  as  “  Dane  V'^alley 
Products.”  Nom.  cap.;  .^loo  in  £i 
shares.  Dirs. :  R.  Cope  and  Mrs.  J.  R. 
Cope,  Whitecroft,  Mellor,  Nr.  Blackburn. 

Peters  (Leeds),  Limited.  (533797.) 
63,  Raglan  Road,  Leeds.  To  carry  on 
business  of  confectioners,  manufacturers, 
wholesalers,  and  retailers  of  sugar  and 
other  cake  decorations  and  sugar  novel¬ 
ties.  Nom.  cap. :  £100  in  ;ii  shares. 
Dirs. :  J.  Husbands  and  Mrs.  1).  Hus¬ 
bands,  4 1 ,  Wynford  Terrace,  Leeds. 

P.  H.  Baker  (Food),  Limited.  (533798.) 
34,  (  astle  Street,  Liverpixrl.  To  carry  on 
business  of  manufacturers,  preservers,  and 
canners  of  and  dealers  in  fish,  meats, 
poultry,  game,  grtx;eries,  and  confection¬ 
ery.  Nom.  cap.:  ;^i,5oo  in  £i  shares. 
Dirs.:  P.  H.  Baker  and  B.  H.  Baker, 
(iayt<m  Hall.  Heswall,  Cheshire. 

Page,  Hoare  and  Company,  Limited. 
(533987.)  4.  Beach  Road,  Littlehampton. 
To  carry  on  business  of  manufacturers  of 
and  dealers  in  food  and  fcxxlstuffs.  Nom. 
cap.:  £500  in  £i  shares.  Dirs.;  K.  E.  P. 
Hoare,  4.  Elm  Drive.  Elmer  Sands, 
Sussex;  P.  V.  Page,  53,  St.  Catherine’s 


Road,  Winchester;  H.  M.  Page,  and  J.  F. 
Page. 

Pewsey  Milk  Products,  Limited. 

(533988.)  Nom.  cap.:  ^loo  in  £i  shares. 
Dirs.:  Rt.  Hon.  N’iscount  Hudson.  C.H., 
26.  St.  I-eonards  Terrace,  London,  S.W.3; 
Hon.  Robt.  W.  Hudson.  Dove’s  I'arm. 
Ham,  Wilts.,  and  H.  C.  Hingston,  Nor¬ 
folk  House,  Embankment,  London 
W.C.2. 

Holbrooks,  Limited.  (53^057.)  To 
carry  on  the  business  of  brewers,  dis¬ 
tillers.  and  manufacturers  of  aiul  dealers 
in  vinegar,  sauces,  aiul  pickles.  Nom. 
cap.;  £100  in  £i  shares.  Dirs.:  to  be 
apjxrinted  by  subs.  Subs. :  Barbara  E. 
Grove-White  and  Marion  Beadle  (elks.), 
6,  Austin  Friars.  London,  E.C.2. 

G.  Colette  and  Sons  (Established  ISM), 
Limited.  (534019.)  20a,  Willow  Walk, 

Tottenham,  London,  N.15.  To  carry  on 
the  business  of  manufacturers  of  and 
dealers  in  foods,  ice  cream,  and  drinks. 
Nom.  cap. :  £nn)  in  £i  shares.  Permt. 
tlirs. :  .\.  R.  Coletta,  118.  Osidge  Lane, 
London,  N.14.  and  E.  A.  Coletta,  14. 
Park  Road.  London,  N.15. 

Express  Mercantile  Agency  (London), 
Limited.  (534097.)  Triumph  House,  189, 
Regent  Street,  London,  W.i.  To  carry 
on  the  business  of  manufacturers,  im¬ 
porters,  and  exjKirters  of  food  and  pro¬ 
visions.  Nom.  caj). ;  £i,cxk)  in  £i  shares. 
Dir. :  L.  Lieberman  (acet.),  189,  Regent 
Street,  London.  W.i. 

Grade  Products  (Food),  Limited. 

(534195.)  5  and  6,  Bucklersbury,  Lon¬ 

don,  E.C.4.  To  carry  on  business  of 
manufacturers  of  and  dealers  in  l>ever- 
ages,  confectionery,  and  foiMlstufls  of  all 
kinds.  Nom.  cap.:  £2,oo(i  in  £i  shares. 
Dirs.:  W.  H.  Edwards,  26,  Midway 
Street,  London,  S.W.  i;  H.  N.  Edwards, 
aiul  Elfreda  M.  Willis,  2,  Es.sex  Court. 
Temple,  Loiulon,  E.C.4,  aiul  R.  G. 
Fowler,  52,  Silwood  Road,  .Vddiscombe, 
Cro\don. 

Prepax  (Nottingham)  and  Company, 
Limited.  (534240.)  53  Church  Street, 

Did  Basford,  Nottingham.  To  carry  on 
business  of  manufacturers  of  and  dealers 
in  confectionery  and  other  packed  foixls. 
Nom.  cap.:  1,000  in  £i  shares.  Dirs.: 
L.  G.  ilunn,  70,  Bunbury  Street.  Not¬ 
tingham,  and  .Mrs.  L.  .\.  Hunn.  Mund- 
foril.  Nr.  Thetford,  Norfolk. 

Hygienic  Food  Products  (Suppliers), 
Limited.  (534396.)  2,  Perseverance  Ter¬ 
race,  Upper  Mount  Strc'et,  Batley.  To 
carry  on  business  of  manufacturers  of 
and  dealers  in  potato  crisps,  shell-fish, 
confectionery,  fruit,  anti  other  ftKxl  pro- 
tlucts.  Nom.  cap.;  ;^i,ooo  in  £i  shares. 
Dirs. :  A.  Richardson,  3,  Matterdale 
Road,  Bennett  Lane,  Dewsbury,  and 
R.  H.  Illingworth,  2,  Perseverance  Ter¬ 
race,  Up))er  Mount  Street,  Batley. 

Booth’s,  Limited.  (534780.)  15,  Bur¬ 
lington  Street,  Chesterfield.  To  carry  on 
business  of  manufacturers  of  and  dealers 
in  confectionery,  chocolates.  swi*ets,  ices, 
and  cooked  and  prepared  foods.  Nom. 
cap.:  ;^i,ooo  in  £i  shares.  Dirs.: 
Joseph  W.  Rooth,  Rhoda  E.  Rooth,  and 
John  W.  Rooth,  all  of  29,  Westbrook 
Drive,  Chesterfield. 

West  Country  Food  Supply,  Limited. 

(534963  )  77.  Wimpole  Street,  Ixindon. 

W.I.  Nom.  cap.;  £100  in  £i  shares. 
Dirs. :  to  lie  appointed  by  subs.  Subs. : 

D.  J.  Quastel,  30,  Eton  Court,  Eton 
Avenue,  Ixindon,  N.W.3,  and  R.  Ixiuis, 
104,  Uppier  Thames  Street,  London, 

E. C.4. 


From  Jordan  and  Sons,  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
Lane,  London,  W.C.2. 
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Cure  for  packaging  travel  sickness . . . 

It’s  the  ups  and  downs  of  travel  that  affect  a  package  most.  The  only  certain  cure  is  to  use  a  sturdy, 
strong-hearted  package  that  comes  from  a  long  line  of  intrepid  travellers . . .  family  name  “Fiberite”. 
Into  “Fiberite”  cases  go  forty-five  years’  experience  in  overcoming  the  ills  that  packages  are 
heir  to.  Constant  improvement  in  the  breed  is  your  guarantee  of  strength,  safety  and  reliability. 


THAMES  BOARD  MILLS  LIMITED 

Purfleet,  Essex  and  Warrington,  Lancs 


flBERlTF 

Backing  cases 


Manufacturers  of  “  THAMES  BOARD  ”  for  cartons  and  box  making;  "  FIBERITE  ”  Packing  Cases  in  solid  and  corrugated 
<•  >-Moo  board ;  “  ESSEX  ”  Wallboard 
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Who  left  the 


tap 

running? 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop>by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you'll  see  real  economy  In  the  wash¬ 
room — and  real  cleanliness  tool 


^  HOMACOL 


Aloy  we  send  details  7 


LIQUID  TOILET  SOAP  SYSTEMS 


THE  HORTON  MANUFACTURING  CO.  LTD.,  R  I C  K  M  A  N  S  W  O  RT  H  ,  HERTS. 

Ultphone:  Rickmintworth 3 1 9 1  T»letrams:‘  ‘Liquiiop«**IUclunansv.orth 


Appearana 
is  Important 


Stxts  from 
gallom  per 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


iNETAFILTRATION 


phone; 


'  /  PHONE.  \\\ 

//  HOUNSlOW  II2I/2/3 

'  \\ 

^^^7^7777777777/7777Ti7T!llW\\l\i  III'  i  PWWW 


THE  METAFILTRATION  COMPANY  LIMITED,  BELGRAVE  ROAD,  HOUNSLOW,  MIDDLESEX 
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HOMOGENISERS 


B.  i  H.P 
MOTOR 


at  the 

PUBLIC  WORKS  EXHIBITION 

to  be  held  at 

OLYMPIA 

November  15th  to  20th 

Entry  tickets  will  be  sent  at  once 
on  application  to  us. 

Our  stand — No.  189 — will  well  repay 
a  visit,  for  we  shall  be  showing  our 

NEW  UPRIGHT  SCREEN 

(as  illustrated)  and  our  newest 

GULLEY  SCREEN 


See  the  standard  screen  with 

WATER  WHEEL  DRIVE 

Write  early  to: 

Longwood  Engineering 

Co.  Ltd. 

HUDDEFSFIELD.  ENGLAND 

or  telephone:  MILNSBRIDGE  120 

Mention  FOOD  MANUFACTURE  when  you  write 
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HYGIENIC 

HOMOGENISING 


Ease  of  dismantling  and  cleaning,  freedom 
from  leakage  and  wear,  reliability  and  high 
performance  are  inherent  in  the  design  and 
workmanship  of  Q.P.  Homogenisers. 

The  wide  range  of  models  from  10  to  300 
gallons  per  hour  of  pressures  up  to  4.000  lbs. 
per  square  inch  covers  most  manufacturing 
requirements  for  sauces,  soups,  salad  creams 
and  other  food  products  where  a  high 
standard  of  cleanliness  and  efficiency  is 
essential. 

Illustrated  is  the  Size  3  type  UX  50  G.P.H. 
Homogeniser  of  recent  design  with  roller 
bearing  throughout  and  many  other  special 
features — write  today  for  our  catalogue 
with  prices  of  all  models,  which  are  available 
for  early  delivery,  including  stainless  steel 
pipe  fittings. 

Test  samples  are  processed 
free  in  our  laboratory  with 
a  guarantee  of  results  in 
production. 


I 


OP 

PRODUCTS 


ORMEROD  ENGINEERS  LTD 

HOLLOWS  WORKS.  SHAWCLOUCH.  ROCHDALE. 
Ttlep^one  ROCHDALE  4414. 
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What  is  the  most 

accurate  inexpensive  and  adaptable 
form  of  TEMPERATURE  CONTROL? 


TEM-CON  Temperature 
Indicating  Instruments 

Neat  and  compact,  with 
automatic  cold  junction  com* 
pensation,  3  in.  “easy  to  read” 
scale.  Competitively  priced. 


So  Simple  ...  a  TEM-CON  installation  com-  ^ 

prises  two  parts:  a  small  amplifier,  a  sensitive  ^  . 

^  Siarutard  tingle  ctrculi 

element.  So  sure  ...  the  TEM-CON  system  controls  ^  ampi(/ier4i’xA'xli 
temperature  within  ±0.2  deg.  C.  So  economical ...  ^  ortmu. 

the  system  offers  standards  of  fidelity  ordinarily  obtainable 
only  at  much  higher  costs.  And  another  great  advantage  W 

is  its  ready  adaptability.  Thanks  to  the  simplicity  of  the  _ 

sensitive  elements,  available  in  a  range  of  types  and  sizes,  ^  ^ 

they  can  be  built  up  from  standard  components  to  suit  W  j 

the  individual  job.  ^  g  ^  gig  U  U  gg 


ELECTRON 


SYSTEM 


Your  control  problem  might  be  solved  by  P.A.M. 
IVrite  for  our  suggestions. 


MERROW  •  GUILDFORD  •  SURREY  ■  Telephone:  GUILDFORD  221 1 

On*  of  tho  group  of  Componio*  asaociatod  with  tho  Southern  Areas  Electric  Corporation  Ltd 


BEAN  SLICING  MACHINE 


saeeesf. 


speaks  for  itself  •• 


Bean  Slicing  Machine  already  in  use  in  Great  Britain 
and  giving  great  satisfaction.  Does  the  work  of  30 
persons,  thus  definitely  saving  labour.  Capacity  2 
tons  per  hour.  Can  also  be  used  for  slicing  vege¬ 
tables  for  soup  making,  canning  purposes — Endive, 
Spinach,  etc. 

Made  by  Messrs,  de  Goeje,  of  Zaandam,  Holland. 
SOLE  AGENTS  fOA  THE  UNITED  KINGDOM. 

F.  BOS  LTDe 

Gedney,  Spalding,  Lines. 

Tel.:  LONG  SUTTON.  LINCS.  2232. 


TAPER'LOCK  TAPIR'tOCK 


There  is  only  one  “TAPER-LOCK” 
Complete  simplicity  ^ 
makes  “Taper-Lock” 
the  quickest  und  surest 

FENNER  pulleys  Sfe 

*  patented  half  holes 

•  ,  •  which makethispossible 

incorporating 

time  saving  T  A  PE  R*  LOC  K 

Give  Fastest  I  Simplest  pulley  change 

and  here  are  TAPIR'tOCIC  developments.. 


WELO-ON  HUM 

Available  in  7  lucs  | 
Sand  for  leaflet 
3«0/l4. 


FLEXIUE 

COUFLIMS 

Av«iUbl«  frum  SK  ^ 
10*  did.  in  6  sim. 

Send  for  kdflet  J50/14. 


J.  H.  FENNER  &  Co  Ltd -HULL-  England 
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Same  weight  Same  bulk 
8.5/  Higher  ACID  Content 


CITRIC  ACIDi^SmU^lgilll 

Granular  or  Powder 

The  acid  content  of  Sturge  Citric  Acid  Anhydrous  is  in¬ 
creased  by  8.5%  relative  to  standard  C.A.  (hydrated).  The 
reduction  in  bulk  and  weight  reduces  demands  on  storage 
capacity  and  means  lower  freight  charges  for  overseas 
customers.  Efflorescence,  caking,  and  other  storage  worries  are 
ended  by  the  new  Sturge  method  of  packing  Citric  Acid 
Anhydrous  in  airtight  packs  having  heat-sealed  polythene  liners. 

Standard  B.P,  (hydrated)  grade  also  available  as  crystals,  granular 
or  ponder. 

JOHN  &  E.  STURGE  LIMITED,  1  WHEELEYS  ROAD,  BIRMINGHAM,  IS.  MIDLAND  1236/7 

Manufacturers  of  Fine  Chemicals  since  182.' 


Swivel  Joint 
Unions 


REALM  -HOWARD 
Swivel  Joint  Union 

which  is  another  product  of 
interest  to  Plant  Engineers 


Manufactured  by 


267,  WHITEHORSE  LANE.  SOUTH  NORWOOD,  LONDON.  S.E.25 

Telephone:  Livingstone  1087,88  89 


Grams:  Realmard,  Southnor,  London 
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NEGRETTI  &  ZAMBRA 


Indicating  Air  Operated 
Pressure  Controller. 


question  of 


consult 


NEGRETTI  A  ZAMBRA  LIMITED.  I 

122  REGENT  STREET.  LONDON.  W.l  " 

Telephone:  REGent  3406.  Telegrams:  Ncgretti,  Piccy,  London 


Alanuf.it  turers  oj  instruments 
for  the  indication,  recording, 
controlling  of:— Temperature, 
pressure,  liquid  level,  volume, 
specific  gravity,  humidity,  etc. 
Also  meteorological  arid  air¬ 
craft  instruments. 


Branches:  Birmingham,  Cardiff,  Glasgow,  Leeds, 
Manchester,  Sottingham.  Agents  or  Subsidiaries 
in  most  countries. 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro. 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  i2  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  i£TS 
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On  many  famous 
products  the  code 
is  on  the  edge 


CARTONS 

WRAPPERS 


The  “Codedge”  machine  pro¬ 
vides  the  most  rapid  and  efficient 
method  of  coding  your  products. 
Capacity  in  excess  of  2,000  labels 
per  minute,  ensures  negligible 
labour  costs.  Let  us  code  one 
or  two  packs  of  your  labels  and 
send  you  full  details. 


Please  write  or  telephone: 


For 

Power 

and 

Endurance 


S  E  M 


precision  built  electric  motors 

Design Scientific  advances  with  35  years’  experience. 
Production '.—Modern  factory  and  tools  —  Strict  inspection. 

A.C.  single  and  three-phase  motors  up  to  10  H.P. 

•  Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  |0  H.P.  and  control  gear. 

A.C.  single-phase  self-regulating  alternators. 

Loom  motors  —  switchgear  —  transformers  — 
electronic  control  gear,  etc. 

Contractors  to  all  Government  Departments 


CAI 

IlfCI 

II 

FERFORATIXG 

uAl 

IVeI 

MACHINE  CO. 

OHAHON  WALL' LONDON 'E.C. I  Telephone:  CHAncery  3413 


BECKENHAM  •  KENT 

Ttltphone:  Beektnham  0066  &  1152 


Works: 

EAGLE  WORKS.  BECKENHAM  •  ST.  JOHN'S  WORKS.  PENCE 
LAUREL  GROVE  WORKS.  PENCE 


WE  ARE  IMPORTERS  OF 

BAKERY  MARGARINE 
and  COMPOUNDS. 

FRUIT  PULPS  -  TOMATO  PUREE 
WHEAT  FLOUR  FRENCH  and  CANADIAN 
MONO-SODIUM  GLUTAMATE  (99  7,  H-) 

Inquiries  solicited 

HOWARDS  (COLNEY)  LTD. 

37  EASTCHEAP,  LONDON,  E.C.3 

Telephone:  MINCING  LANE  8383  (5  lines) 

International  Telex:  London  2633 


Gives  you  ‘pep’  when  you’re  rolling  along  on 


Gosheroff  l  TAPES 


Thousands  of  users  Cedl  them  “the  magic  rolls”  —  and 
"magic  rolls”  they  really  are  in  speeding  production  from  raw 
materials  to  finished  goods  —  with  the  finished  goods  safely 
sealed  to  preserve  quality  and  user  goodwill. 


JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON  W12 

Telephones:  SHEpherds  Bush  3326-8  &  6271-4  (7  lines) 
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I  JOHN  \ 
THOMPSON 
C  CROUP 


% 


Of  the  18  Companies  which  form  the  John  Thompson  Group, 
eleven  are  engaged  in  the  design  and  construction  of  plant  for 
the  generation  of  steam;  the  other  seven  Companies  supply 
highly  specialised  plant,  equipment,  or  components  of  such 
plant  and  equipment  for  one  or  another  of  the  basic  industries. 
The  products  of  the  Group  include  all  types  of  steam 
generating  units;  much  of  the  ancillary  plant  and  equipment 
for  such  installations;  storage  and  pressure  vessels  in  mild 
steel  and  alloy  steels;  pickling,  galvanising  and  acid  recovery 
plant;  steel  chimneys;  motor  and  industrial  pressings;  metal 
windows;  industrial  flooring;  mild  steel  gas  mains  and 
piping:  iron  castings;  instruments  for  measuring  liquids  and 
gases,  etc.  The  activities  of  this  Group  of  Companies  are  spread 
over  a  total  area  of  ground  exceeding  100  acres  which  is 
occupied  by  factories  and  offices  situated  in  Wolverhampton, 
Bilston,  Dudley,  Leeds  and  Glasgow,  and  the  Group  has 
Companies  overseas  in  Australia,  South  Africa,  India,  Brazil 
and  in  New  York,  U.S.A. 


Apart  altogether  from  certain  constructional  work  which  this 
Company,  John  Thompson  (Dudley)  Ltd.,  carries  out  for  other 
Group  Companies,  it  is  in  its  own  right  a  highly  specialised 
manufacturing  unit.  Its  main  activities  centre  round  the  design 
and  construction  of  certain  types  of  process  plant,  i.e.  pickling, 
galranising  and  acid  recovery  plant,  and  in  the  manufacture  of 
storage  and  pressure  vessels  in  such  materials  as  stainless  steel, 
nickel,  monel,  inconel,  stainless  and  nickel-clad  steel,  and  in 
mild  steel,  rubber-lined  steel,  lead-lined  steel,  etc.  The  Com¬ 
pany  has  developed  special  techniques  for  homogeneously  lead 
lining  and  covering  of  mild  steel  which  ensures  perfect  unity  of 
high  purity  lead  with  the  parent  metal. 

The  Company  has  published  an  illustrated  catalogue  entitled 
“Chemical  and  Industrial  Engineering.”  Interested  firms  and 
engineers  are  invited  to  send  for  copies  of  this  catalogue. 


)0HN  THOMPSON  (DUDLEY)  LIMITED 
DUDLEY,  WORCESTERSHIRE 
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TAKES  ALL  THE 
oui  Of 


HYDRATRUCK  SOLVES  LOADING  PROBLEMS 
FOR  BRITISH  RAILWAYS 

at  Euston,  Paddington,  King's  Cross 


LIFTS  HALF-TON  NEARLY 
5  FEET  IN  ONE  MINUTE 


All  transport  services— rail,  road,  sea  and  air— use  the 
Newton  Hydratruck  to  do  more  work  with  less  effort  and  in  less 
time  than  ever  before.  Cuts  out  manhandling,  delays,  breakages, 
accidents,  etc.  A  hand  lifter  with  real  power  capacity. 


EVERY  TRADE  HAS  A  USE  FOR  THE 

^HYDRATRUCK’ 

VATENT  No.  64  7817  WORLD  rATtNTS  VENDING. 


Send  for 

illustrated 

technical 

brochure 

Publicatkm 

No.  K.235 


TRS. 


xci 


Edible 


Phosphate 
For  Food 
Fortification 


As  a  source  of  readily  assimilated 
calcium  and  phosphorus  Edible  Bone 
Phosphate  merits  close  consideration 
on  the  grounds  of  economy,  quality 
and  efficiency.  Why  not  submit  your 
problems  in  this  field  for  our 
consideration  ? 


Full  particulars,  samples  and  prices  on  request. 


A  Product  of 

CALFOS  LIMITED,  IMPERIAL  HOUSE  KINGSWAY  LONDON.  W.C2. 


Phone:  TEMple  Bar  3629 


STEAM  —  for  all  purposes 


Outputs  from  30  to  400  lbs.  steam  per  hour,  at 
working  pressures  up  to  100  lbs.  per  square  inch  are 
available  for  all  industrial  steam  processes 

FULLY  AUTOMATIC  ★  QUICK  STEAMING 
EASY  MAINTENANCE  ic  LONG  LIFE 

V.S.  SERIES 
GAS-FIRED  BOILERS 

Among  the  many  applications  of  this  highly  efficient 
equipment  are  Dairy  Sterilisation,  Bottle  Washing, 

Steam  Presses,  Vulcanizing,  Hospital  and  Laundry 
Work,  Cooking,  Heating,  etc. 

Full  technical  data  front: 

BROCKHOUSE  HEATER  CO.  LTD 


VICTORIA  WORKS 


WEST  BROMWICH 


London  Office:  25,  Hanover  Square,  W.l 
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Precision  in  Mixing  j 


Its  four  speeds,  ease  of  cleaning  and  quickly  exchangeable 
beater  make  a  “  Peerless”  Mixer  specially  suitable  for  any 
mix,  of  any  consistency,  that  needs  really  close  and  accurate 
control ;  and  the  well-known  “  Peerless”  standard  of 
mechanical  precision  and  finish  mean  exceptional  depend¬ 
ability.  Venner  Time  Switches  can  be  fitted  if  required. 
Bowls  are  of  pressed  steel,  triple  tinned,  or  of  stainless  steel, 
aluminium  or  nickel.  They  can  be  supplied  with  draining 
tap  and  pouring  lip.  For  moving  heavy  mixes,  bowl  trolleys 
are  available.  Write  for  details  of  “  Peerless  ”  Mixers. 
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(PEERLESS) 

PEERLESS  &  ERICSSON 
I  Carlisle  Road,  The  Hyde,  Hendon,  London,  N.W.9 
Telephone:  COLindale  SSi  i 


YEWCO 

YORKSHIRE  ENGINEERING  A  WELDING  Co.  (Bradford)  Ltd. 
FRIARS  WORKS,  BMDFORD  ROAD.  IDLE,  BRADFORD. 
Phone:  Idle  470  (3  lines).  Grams:  Yewco,  Bradford 


EVERYTHING 

s'?  t.'?-:;  S‘'> 

I -(ft 


UNDER 


r//  mi  l^MVi- 

-{f\  M  }w  '\\Vi 

A  //,  V  /,<///;  ^^'  (  i  u _ Cl.}  \  lA 


Judgment,  skill  and  specialised  experience  do  make  a  wonderful 
difference!  Look,  for  example,  at  the  outstandingly  efficient 
control,  whether  automatic  or  remote,  that  you  get  with 
Magnetic  Valves — control  of  water,  steam,  coal-gas,  oil,  air  and 
other  industrial  liquids  and  gases;  and  without  the  aid  of  glands, 
stuffing-boxes  or  driving-shafts.  In  our  illustrated  catalogue 
you  will  find  the  full  range  of  Magnetic 
Valves,  up  to  12'  orifice. 

SPECIAL  VALVES  DESIGNED  if  required 
STANDARD  VALVES  DELIVERED  ex  stock. 


THE 


magnetic  valve  cOo 

LIMITED 

28.  ST.  JAMES’S  PLACE,  LONDON,  S.W.I 
Telephone:  HYDe  Park  7588 


MAGNETIC  "A”  TYPE 
SINGLE  BEAT  STOP  VALVE 
Th*  standird  valva  is 
providtd  with  J',  |' 
or  i'  B.S.P.T.  Con- 
nectiont  and  3/32' 
orifice  (5/32'  teat 
diameter)  to  operate 
on  pressures  up  to 
100  lbs.  per  square 
inch.  An  increased 
size  orifice  can  be 
arranged  dependent 
upon  the  pressure  to 
be  controlled.  This 
valve  is  suitable  for 
controlling  water, 
air.  oil,  gas,  refrigerants,  etc.,  and 
it  adaptable  to  either  straight  or  angle 
pattern. 


CITRUS  FRUIT  MACHINERY 


HALVING 

REAMING  OR  GOUGING 
CHIPPING 
SHREDDING 

SHAVING  OR  STRIPPING 
CHOPPING 
SLICING 
DICING 

PULPING  OR  SIEVING 
STEAMING 
FILTERING 
BOILING 
CANDYING 
SYRUPING 
COOLING 


PEEL  SPLITTING 
or  SEPARATING  MACHINE 
for  essence 
manufacture,  etc. 


^  ORANGES,  LEMONS,  LIMES 
GRAPEFRUIT.  CITRON 
PASSION  FRUIT,  etc. 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 
London  Office:  SUNRIDGE,  RUDEN  WAY.  EPSOM  DOWNS,  SURREY.  Telephone:  Burgh  Heath  2749 


Largest  Jam  and  Confectioners’  Machinists  in  the  Trade  \ 
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G 
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PUte  Pressings 


about  the 


DESIGNERS  and 
PRODUCTION  ENGINEERS 


Our  publication, 
PLATE  PRESSINGS 
Leaflet  No.  5, 
deals  with  pressings 
produced  at  our 
Rotherham  works.  It 
outlines  the  facilities 


available  for  large 
scale  output  of  plate 
pressings  in  Mild  Steel, 
Stainless  Steel, 
“A/one/”  etc.  A  copy 
of  this  leaflet  will  be 
sent  on  request. 


Jenkins  e  Co 

fSrASitSNfP  fS36 

ROTHER  HAM 


Telephone;  420i‘6  (6  lines). 


AS  A  VACUUM  PUMP 

Food  Containers  and 
Bottle  Filling 
Paper  Feed  of  Printing 
Machines 

Oil  Reclaiming  Plant 
Sump-cleaning  Equipment 
Milking  Machinery 
Photographic  Process-film 
Holders 

Light-duty  Press  Feeders 
Liquid  Sampling  Equipment 
Pneumatic  Lifting  by  Suction 
Pad 


AS  A  COMPRESSOR 

Industrial  Oil  Burners 
Precision  Gauging 
Instrument 

Humidity  Control  Units 
Pressure  Filters  for  Foodstuffs 
Glass  Blowing 
Packaging  Machinery 
Pneumatic  Control  Gear 

Write  for  leaflet  RBa  3 
stating  your  application. 


BOREAS  WORKS  BEDDINCTON  CROYDON 
PNEUMATIC  ENGINEERS  —  ESTABIISHED  1901 
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Let* s  ask  Lacy-Hulbert** 


IS  available  fo 


\ 

^jLB2^otary 

for  vacuum  or  pressure 


As  specialists  in  the  design,  manufacture  and 
performance  of  air  compressors  and  vacuiun 
pumps,  Lacy-Hulbert  can  help  with  your 
problems  of  application  and  installation — and 

supply  individual  accessories  or  a  complete 
plant. 


'for  ALL 

ENGINEERING  SUPPLIES 

I 

j  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  i  BELTINGS,  VEE-ROPES, 

IS  lines  I  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

/ 

:  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 


SOUTHWARK  STREET,  LONDON,  S.E.l 


HAS  EVER  EXPANDING  USES  IN  INDUSTRY 


C.  F. 

IS  L  I  N  G  T 


ANDERSON  £  SON  LTD 

PL  yWOOD  IMPORTERS 
ON  •  LONDON  •  N.l.  Phone:  CANonbury  667l 


XCVl 
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•  Morton  ’  Trolley  Pumps 
Petrol  Driven. 


•  Morton  ’  Centrifugal  Pump¬ 
ing  set  Capacities  up  to  37,000 
G.P.H.  Heads  up  to  160  ft. 


'  'll 


NORTOH 


specially  designed  and  manufactured  for 
Food,  Dairy,  Brewing  A  Chemical  Industries. 
For  all  liquids  requiring  absolute  clean¬ 
liness.  Can  be  dismantled  and  cleaned 
easily  by  unskilled  labour.  We  will  be 
pleased  to  advise  on  pumping  arrange¬ 
ments  to  suit  your  needs.  Write  for 
details  of  our  full  range. 


•Morton  ’  Portable  Pumps 
Petrol  Driven. 

‘Morton  ’  Motor  Driven  Rotary 
Pump  dismantled  for  cleaning. 


ROBERT  MORTON  &  CO.  LIMITED 

( Brewers  EngiHeert  ete)  Trent  Werfcs,  Burten-eo-Trent 

PbOM;  Burtoo^oo-Trtot  6093*4  OnUDB:  Mortoa  Btirio&*OD*TrMt 


Bulmer’s 

FIRHAJEL 

PECTIN 


T 

in 

^ftn 

Firmajel  pectin  is  ideal  for  high-quality 
jams  and  jellies  and  for  confectionery  pro¬ 
cesses.  It  is  used  in  many  industries  for 
stabilising,  emulsifying,  binding,  coating 
and  other  purposes. 

Bulmer’s — the  world’s  largest  producers 
of  apple  pectin — offer  the  advice  of  iheir 
Technical  Service,  samples  and  quotations 
free  on  request. 


Liquid  Pectins  ...  Standard  &  Slow-setting 

in  tanker  &  casks 
Free  from  preservative 
in  cans 

Powdered  Pectins... Standard,  Slow-setting 

and  Low  methoxyl 

H.  P.  BULMER  &  CO.  LTD.,  HEREFORD 
AND  AT  LONDON  AND  MANCHESTER 
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The  Proprietors  of 

REIGATE  WAREHOUSES 

say: 

“We  can  save  you  money  and 

IMPROVE  YOUR 
DELIVERY  SERVICE 

by  handling,  storing  and  re-delivering  your  products.  A  35-mile 
radius  of  Reigate  covers  all  of  the  London  area,  all  of  Surrey,  and 
a  great  deal  of  Kent,  Sussex,  Hampshire,  and  Berkshire. 

We  have  every  facility,  including  our  own  Railway  Siding,  to  ensure 
complete  satisfaction.  We  will  arrange  collections  from  your 
works  in  bulk,  storing  in  any  quantity,  and  re-deliver  to  your 
various  customers  at  competitive  prices.” 

Please  toritey  giving  particulars  to: 

REIGATE  WAREHOUSES 

CLIFTON’S  LANE  REIGATE  SURREY 

Reigate  4947  Hounslow  2291 


1877-1952 


A  LONG  ESTABLISHED  LINK 


TELEPHONE 
HOU  1166  (TIIntt) 


COLOURS 

FOR  EVERY  POSSIBLE 
FOODSTUFF  PURPOSE 


PURITY 

TO  MEET  WORLD-WIDE 
FOODSTUFF  REGULATIONS 


address  all  enquiries  to 


HOUNSLOW 


MIDDLESEX 


TELEGRAMS 
WILUAMS  HOUNSLOW 
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THE  LIGHT 

CONVEYOR  FOR 
HEAVY  LOADS 


his  almost  certain  that  some  stage  of  production  or 
pKkaging  of  your  product  can  be  economised  and 
speeded  up  by  the  installation  of  one  or  other  of  the 
Teleflex  Conveyor  Systems.  Either  Cable  or  Chain 
type  conveyors  can  be  supplied  soon  after  receipt  of 
your  order. 

Our  technical  representative  will  be  pleased  to  call 
upon  you  (entirely  without  obligation),  and  advise  on 
tiM  solution  to  your  problem. 

Write  for  illustrated  brochures: 

Cable  Conveyors  ref.:  CON.  i.  F.M.  and 
Chain  Conveyors  ref. :  CON.  2.  F.M. 


lUtht:  An  txampit  of  a 
Ttkik*  Conveyor  which 
travels  all  round  a 
panieular  factory. 


W  faS  jlinliis 


Teleflex  conveyors  form  an 
important  aspect  of  the 
production  system  of 
Messrs.  A.  C.  Oelco — 
Divisienof  Cetteral  Motors- 


Left: 

Teleflex  conveyors  are 
important  links  in  the  pro¬ 
duction  lines  at  the  works 
of  the  Plessey  Co.  Ltd., 
Ilford. 


Telephone:  ILFORD  3117 


TELEFLEX  PRODUCTS  LTD  *  UPHALL  RD.  *  ILFORD  *  ESSEX 


AUTOMATIC  MINCERS 


TYPES  160  &  200 

★  Self  feeding  j 

★  Highest  efficiency  4  tons  per  hour  \ 

★  Automatic  overload  protection 

★  Two  speeds 

★  Oil  bath  gears 

★  Large  3  cwt.  capacity  hopper 

★  Also  Self-emptying  Bowl  Cutters, 

Power  Fillers  with  Linkers,  for  quick 
delivery. 

For  full  details  contact : 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 

25-37  HACKNEY  ROAD,  LONDON,  E. 2  Telephone:  SHOreditch  5472 
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Durino  its  first  twelve  months  of  operation 

THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 

has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 
many  manufacturers’  problems 

PROTEX 

HydroUsed 
protein 

FKEDK  BOEHM  LIMITED 
Benthick  Street j  Londofij  Wi.  Welheck  jgjj 


brand 


Vai  thft  Soft  1^1’^  Tndurtnes  ^ 


rF^^i;^-^actunnSlndu^ 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.  1 

Telephone:  Waterloo  4833  (8  lines). 


c 


Established  1882. 


Telegrams:  “  Distiller,  Phone,  London.” 
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Sprouting  like  mushrooms 
ill  til  is  Cliloromyeetiii  plant 


Illustrating  by  courtesy  of  Messrs. 
Parke,  Davis  &  Co.  Ltd.,  a  glass  lined 
reflux  still  unit  for  the  condensation  of 
initial  ingredients  in  the  manufacture 
of  Chloromycetin. 


Installed  by  members  of  the  Balfour 
Group  of  Companies  this  installation 
employs  many  Saunders  Glass  Lined 
Diaphragm  Valves  for  handling  the 
fluids  involved. 


Technical  handbooks  explain 
the  versatility  of  these  valves 


Oiaphraftn  Valve  Oiviiion 


CWMBRAN  MONMOUTHSHIRE  ENGLAND 


FEEDING 

ENROBING  MACHINES 

The  advantages  embodied  in  the  principle  of  the  Mono 
Pump  are  ideally  applied  to  duties  associated  with  Sugar 
and  Chocolate  Fondants  for  Enrobing  Machines.  Compact 
and  lightweight  construction  allows  easy  installation. 
Delivery  from  the  pump  is  uniform  under  varying 
heads  or  pressures  and  therefore  a  constant  flow  to  the 
enrobing  machine  ensures  an  unbroken  curtain  of  , 
fondant  during  operation.  The  Mono  Pump  can  be  j 
operated  at  low  speeds  without  impairing  its  efficiency.  k 

Bakers  also  commend  the  fact  that  the  temperature  ^ 
of  the  fondant  shows  no  appreciable  increase  /  J 
during  its  passage  through  the  pump. 

The _ > 


NONO 


«  _  __  M  Telephone  :  Clerkenwell  8911 

tj  ^1  IJ  P  P  5  L  Cables:  Monopumps,  London  •  Code:  A.B.C.  7th  Edition 

MONO  HOUSE.  I  SEKFORDE  STREET,  LONDON,  E.C.I  and  at  Birmingham.  Dublin.  Glasgow,  Mofichester.  Newcastle.  Wakefield. 
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POWDERED 


CANNING  TOWN  GLASS  WORKS  LTD., 
30<34  NEW  BRIDGE  STREET,  E.C.4 

Teiei>hon»:  CENTRAL  5342-5  Ttlttmtu:  ORTAD.  lUD,  LONDON 

WORM:  OANNINS  TOWN.  C.lt  QUKENBOROUIH,  RINT 


WILLIAM  BRYAN  LTD 

Jot  JUiest  QuaiiUi 


PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER,  CINNAMON.  ETC. 


I  HERBS  KIBBLED  ONIONS 

VEGETABLE  EXTRACT  ONION  POWDER 

I 

Send  your  enquiries  to  : 

I  3  LOVAT  LANE 

i  EASTCHEAP,  LONDON,  E.C. 3 

'  TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE.  LONDON 


MAIZE  STARCH 


(‘‘Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


Samples  and  keenest  prices  from : 

TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  W.i. 
Telephone:  LANuhain  6972  (6  lines) 


cu 
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Concentrated 


FRUIT  JUICES 
STRAWBERRY  PUREE 


Fruit 


SQUASH  CONCENTRATES 

and 

FLAVOURING  ESSENCES 
AND  EXTRACTS 


POWER  ROAD  •  CHISWICK  •  LONDON,  W.4 

Telegrams:  CHISWICK  1-141  (5  lines)  Telegrams:  LAUTIERFIS.  LONDON 


'  vv  _  ,  V\ 


K/OP£'S...^es.WP£^... 


PLANNED 

FIRE  PROTECTION 

by  SPECIALISTS 


Ttlcphoae: 
"AXlow  1061 


The  WALTER  KIDDE  COMPANY  LTD 

BELVUE  ROAD  •  NORTHOLT  •  MIDDLESEX 
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and  Exporters 
i‘’'f^an*ca\  V\aUr\a\s 
*  RiW'  Vrodnrts 

w,fd  'n  CWmtc«\ 
«'^^accutica\.  Food. 
Vi;2ct\on«nj 

‘"A  '  i 


Adjustable  mixing  heads  or  complete  unit  with 
drive  supplied  from  stock.  Any  number  of  mixing 
heads  can  be  used  depending  on  the  depth  of  the  mix. 
Our  range  consists  of:  Major  Mixer  with  or  with¬ 
out  Drive.  Minor  Mixer  for  fitting  to  Drums 
12  inches  to  20  inches.  Laboratory  model  (complete 
unit  only). 

Write  for  details  to:  THE 

OSBORNE  ENGINEERS  110 

HARROW  HOUSE  •  HARROW  STREET  •  HULL 


Get  your  order  in  NOW  for  this 


AMAZING  MIXER 


Will  do  the  job  better  in  half 
the  time 


GRINDING 

DISINTEGRATING 

BLENDING 

EMULSIFYING 

HOMOGENIZING 

AND  DISPERSING 

IN  ONE 
OPERATION ! 


with 

FRYM A  Swiss  Manufacture  HIGH 
SPEED  “ECONOMICA” 
MILLS 

Data  is  available  on  the  majority  of 
materials  used  in  the  food  manufac* 
turing  industry  from  the  sole  agents 
and  representatives  for  the  U.K.  and 
British  Commonwealth 


BOWSER.  MONKS  &  WHITEHOUSE ITO. 

ENTERPRISE  WORKS.  SPRING  GARDENS 

DONCASTER 

Phone:  DONCASTER  «SI9« 


Enquirtts  selicittd  for. 

CULINARY  HERBS  AND  SEEDS 
GUMS  Acacia,  Karaya  and  Tragacanth 
MONOSODIUM  GLUTAMATE 
PAPRIKA  (awaat  red  Pepper) 

SPICES  (whole  and  ground) 

VITAL  WHEAT  GLUTEN  POWDER 
Stocks  held  in  London  and  Provincas. 
Corraspondantt  in  avary  availabla  World  Markac 


62-63,  FENCHURCH  ST.,  LONDON,  E.C.3 

r«lc(ram'  FRISCHMANN  LONDON 
(Da,)  KOYAL  2211;'!  (N.aM)  SNIOWELL  MI7 


CODES:  UESEk'S  AtC  iiK  i  7th.  aENTLEY-S  COHfLETE  i  2na  PHaASE 
WESTEkN  UNION  S  LETYE*  A  PhlVAYE 
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After  years  of  experiment 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer  that 
will  not  only  halve  the  pro¬ 
duction  time  and  costs,  but 
will  also  produce  a  smoother 


London  Laboratories. 


Laboratory  Spray  Drier 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD 
5  GROSVENOR  GARDENS.  LONDON.  S.W.I 


NCI 


CH 


Ht 


r  ®* 

f  ® 

J 

When  a  liquid  is  very  viscous,  the  most 
efficient  and  economical  method  of  transferring 
it  from  suction  to  discharge  with  minimum 
alterations  in  direction  of  How  is 
through  a  Howard  Rotary  Pump. 

'I’he  Howard  Rotaiy  Ihimp  has  a  streamlined 
flow  and  offers  these  additional  features 

•  Ali  bearings  are  external,  and  of  ball  and 
roller  type,  running  in  oil. 

•  Capacities  up  to  jpo  G.P.M. 

\  •  -A’o  contact  of  moving  parts  in  pump  casing. 

'  1  I  *  iff  U'itb  low  maintenance  charges. 

•  Can  be  made  in  any  machinable  materials,  includ- 
ing  stainless  steel,  gwmetal,  aluminium,  Lang 

-  ^  ^  allc^',  .fR,  jR,  6R  and  jR  alloys,  cast  iron,  etc. 

For  further  details  write  to: — 

THE  Howard  PNEUMATIC  ENGINEERING  CO.  LTD. 

FORT  ROAD  •  F,ASTBOl  RNE  •  SUSSEX 
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SPECIALLY  DESIGNED  BY  KESTNERS 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS  for  concentrating  liquids 
such  as  milk,  fruit  juices,  coffee,  syrups,  gum,  whey,  etc. 

CONTINUOUS  SPRAY  DRIERS.  FILM  DRIERS  AND  PNEUMATIC  DRIERS 

for  producing  powdered  starch,  coffee,  milk,  ice  cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION  SYSTEMS  for  cooking, 

roasting  or  frying  of  fish,  potatoes,  meat-balls,  crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for  handling  sauces,  soft 
drinks,  salad  cream,  syrups,  cooking  fats,  ice  cream,  fruit  Juices,  etc. 


MEAT 

Consult 

NORWOOD 


W.  NORWOOD  &  SONS  LTD. 

MEAT  IMPORTERS 

LONDON.  E.I8 

T«l«phon«  WANSTEAD 

and  at 

GLASGOW  —  NEWCASTLE 


the  foremost 
importers  and  dealers 
in  dried  fruits 

GRAHAM 

&  Co.  Ltd. 

ESTABLISHED  IN  EASTCHEAF  SINCE  IB7I 

3  ST.  GEORGE’S  LANE  EASTCHEAP 
LONDON,  E.C.3.  Mansion  House  4142 
and  at 

8-12  RAINFORD  Gdns..  STANLEY  ST. 
LIVERPOOL.  2.  Central4680 

SUPPLIERS  TO  THE  WHOLESALE  AND 
MANUFACTURING  TRADES  EXCLUSIVELY 

PREPACKED  FRUITS 
UNDER  OWN  OR  CUSTOMERS’  BRANDS 

Write  for  Our  Current  Price  List  with  detailed  offer  of  . 


CURRANTS 

SULTANAS 

RAISINS 

DATES 


HGS 

APRICOTS 

PEACHES 

PRUNES 


FRUIT  SALAD 
GLACE  CHERRIES 
PEEL 

COCONUT 


MANUFACTURING  QUALITIES 
Of:-  Currants,  Sultanas, 
Dates,  Candled  Peel. 


The  manufacturers  of  the  well-known  FAREX  Infant  Food 
safeguard  their  products  with 

GORING  KERR 
METAL  DETECTORS 


Photo  by  court.ty  of  GLAXO  Laboratorin  Ltd. 

Write  today  for  details  to: 

GORING  KERR  LTD. 

CLIFTON  WORKS 

at  rear  of  IS3  HIGH  STREET,  SLOUGH.  BUCKS. 

Telephent;  SLOUCH  249IS 

Agents  in  all  Areas 
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GLENTHAM  ESSENCE  CO.  LTD 


80  Glentham  Road,  London,  S.W.I3 


TELEPHONE:  RIVERSIDE  3617 


Manujacturers  oj  High  Class  FLAVOURING 
ESSENCES  Jor  Cor^ectioners,  Bakers  and  Sojt 

Drink  makers. 


ACTUAL  DISTILLERS  of  Finest,  Natural  Essential 
Oils.  Specialising  in  Lemon,  Orange,  Lime,  Pepper¬ 
mint,  Cloves,  Cinnamon  Bark  Oil,  Pimento  Berry 
Oil,  etc. 


Please  enquire  of  us  for  all  Raw  Materials  used  in  Food 
Flavourings,  such  as  Vanilla,  Rum,  Dalmatian  Sage  Oil,  etc. 


HOPKINSONS' 

SMALL 

BRONZE 

VALVES 


‘S.T.S."  VALVES 

Flanged  or  screwed  connections 

One-way  general  pur¬ 


pose  stop  valve. 


Robust  construction 


throughout. 


Minimum  number  of 
parts  for  maintenance. 
Seat  faces  easily 


reconditioned. 


“Platnam’ 
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Sale  of  the  Princeps  Chocolate  Works 

GENOA*  ITALY 

The  judicial  liquidation  of  Princeps,  taking  place  at 
Genoa,  Italy,  Via  d’Annunzio,  1/4,  Tel.  586.189. 

FOR  SALE 

to  the  highest  bidder,  real  estate:  3,763  square 
meters  of  uncovered  site,  and  1 .888  square  metres 
of  covered  site,  and  comprising  a  modern  4 
storey  building  with  possibilities  of  extension,  and 
modern  machines  forming  the  industrial  equip¬ 
ment  of  Ge /Nervi,  Via  del  Commercio  30,  for 
the  production  of  chocolate. 

The  official  text  of  the  sale  is  held  by  the  solicitor 
Dr.  Piero  Barletti,  Genoa,  Italy,  Via  Malta  2  int. 

Tel.  56.866 

The  minimum  price  is  two  hundred  and  eighty 
two  million  Italian  lires. 

Offer  must  be  made  to  the  above  mentioned,  and 
must  include  a  deposit  of  sixty-six  million  Italian 
lires  by  circular  cheque  not  later  than  23rd 
September  1954  at  12  a.m. 

The  same  day  (23rd  Sept.  1954)  at  3  p.m.  the 
verbal  litigation  of  auction  will  be  drawn  at 
the  solicitor’s. 

The  buildings  can  be  visited  during  the  day,  after 
permission  has  been  obtained  from  the  liquidators 
A  copy  of  the  conditions  of  the  sale  will  be  sent 
on  demand. 

For  further  irtformation  write  to  the  board  of  liquidators 
or  if  necessary,  to  Liquidatore  Giudiziale  Dott.  Rag. 
Franco  Antolini  Revisore  dei  Conti,  Via  d’Annunzio  I  /4. 
{tel.  581.405)  and  to  Commissario  Giudiziale  Dr.  Prof. 
Rag.  Bartolomeo  Pellerano,  Revisore  dei  Conti,  Via  XX 
Settembre  2/33  (tel.  51.643)  in  Genoa,  Italy. 


nuxmg 


I'ASCALI 


mixers  are  designed  to  distribute  the  various  powders  evenly 
throughout  the  mats  quickly  and  efficiently.  They  are  fitted 
with  removable  agitators,  self-emptying  troughs,  and  safety- 
devices  Trough  capacities  available  between  2  and  18  cu  ft 
Stainless  or  mild  steel  construction. 


THE  PASCALL  ENCINEtIUNG  CO..  LTD..  114.  LISSON  GffOVE.  LONDON.  NW1 


Write  for  list  DI59 
Tel  ;  Paddington  7234 


PERMOGLAZE 

YOUR  WALLS 

Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  apd  wherever  brightness 
and  cleanli^ss  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  *  BIRMINGHAM  1 1 


ICE  CREAM  •  CHOCOLATE 
MARGARINE  ■  FRUIT  JUICE  '  JAM 


Suction  up  to  2S  It.  No  Churning  or  Aeration.  Pressures 
up  to  350  lbs.,'sq.  inch.  Infinitely  Variable  Flow  Control. 


PLENTY  &  SON  LTD. 

NEWBURY  -  BERKS 

Ttlophono:  NEWBURY  7  ToUgrimt:  PLENTY,  NEWBURT 


cvm 
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The  low  cost,  high  quality  addition  to 
your  Invalid  Foods  and  Tonic  Beverages 


No  other  single  substance  can  add  so  much,  so  cheaply  to 
to-day’s  over-refined,  sophisticated  foods  as  YESTAMIN. 
This  pure,  dried  yeast  presents  abundantly  the  entire 
Vitamin  B  complex  combined  with  complete  protein  and 
organic  minerals  in  readily  assimilable  form. 

The  particular  value  of  YESTAMIN  is  its  ability  to 
stimulate  food  utilization  and  to  achieve  the  nutritional 


perfection  of  inexpensive  and  widely  used  incomplete  proteins. 
Frequent  editorial  comment  is  fostering  yeast  consciousness 
among  the  public.  Make  dried  yeast  a  sales  point  in  your 
analysis. 

Free  test  samples  are  available  to  interested  manufacturers 
who  may  be  assured  of  our  practical  co-operation  in  any 
problem  arising  out  of  its  uses. 


YESTAMIN  PROCESSED  YEAST 

Makes  Lots  of  Good  Things  Better 

THE  ENGLISH  GRAINS  CO.  LTD.,  SHOBNALL  ROAD,  BU  RTON-ON-TRENT 


YOUR  JOB  IN  STAINLESS  STEEL 

•  ••  is  just  the  Job  for  GIUSTI 


Cooltri  &  Heat  Exchanferg 


Troughs  A  Bogies 


Is  your  need  small  or  large  and  complicated  ?  Giusti  will 
supply  it,  expertly  fabricated  and  quickly  too. 

Giusti  mcike  anything  in  stainless  steel — from  small  trays 
to  complete  process  plants.  Our  engineers  have  undertciken 
jobs  for  the  varied  and  exacting  needs  of  the  Chemical, 
Pharmaceutical,  Food,  Confectionery,  and  many  other 
industries. 

We  specialise,  too,  in  plant  for  cooling,  heating,  mixing, 
emulsifying,  and  storage  of  liquids,  from  1  to  5,000  gcillons. 
Make  this  know-how  and  experience  work  for  you! 
Just  call  or  write  for  a  competitive  quotation. 

A  SERVICE  IN  STAINLESS  STEEL 


T.  GIUSTI  & 
London,  N.7. 


SON.  LTD.,  210  York  Way. 
Telephone:  NORth  5021 


Reaction  Vesselt 


In-Vat  Emulsifiers 
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PASSBURG-BLOCK-HAAS  G  M  B  H 
REMSCHEID-LENNEP  (Germany) 


You  will  not  buy 
Essences  .  .  . 

unless  you  know  that 
they  are  GOOD 


May  we  prove  to  you  the 
goodness  of  our 

STRAWBERRY  G.F. 
COFFEE  EXTRA 
or  our 

MAPLE  FLAVOUR 


Incidentally  our  Caramel  Flavour  is  very  good. 


Vacuum  Drying  Chamber  for  Chocolate  Crumb 


Samples  gladly  sent  on  request. 


Vacuum  Drying  Equipment 

for  the  Food  and  Confectionery  Industries 
and  allied  trades 


CONFECTIONERS*  VEGETABLE  COLOURS 
&  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS.  43a  WHITE  POST  LANE.  LONDON.  E.9 


Telephone:  AMH.  2274 


E.tablished  1886. 


fVe  recommend 

DAIRYMAN  BRAND 


★  FULL  CREAM  MILK  POWDER 

★  SKIMMED  MILK  POWDER 
(Roller  and  Spray  Process) 

★  BUTTERMILK  POWDER  WHEY  POWDER 

★  Also  CONDENSED  MILK 
(Full  Cream  and  Skimmed) 

.  . .  milk  products  in  their  finest  form. 


You  need  Rotoplunge  “  U  ’’  type  variable  capacity 
pumps.  Their  output  can  be  varied,  while  running, 
from  zero  to  a  maximum  of  250  g.p.h.  at  250  r.p.m. 
There  are  no  valves  and  the  whole  construction 
is  sturdy,  reliable  and  hygienic.  Other  variable 
capacity  pumps  up  to  2,300  g.p.h. 

MEASUREMENT  LIMITED 

MANUFACTURERS  OF  LIQUID  METcRS,  ROTOPLUNGE  PUMPS 
AND  CONTROL  APPARATUS 

119,  UNION  STREET  •  OLDHAM  •  LANCS 

Telephone  Oldham  MAIn  6432  Tele(rami;  SUPERMETER.  Oldham 
A  m;mber  of  the  Parkinson  t,  Cowan  Croup. 
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Isleworth  *  Middlesex 


Telephone:  HOVNSLOW  3483  4  5  Telegrams  VIRILE.  ISLEWORTH 


W£  ARE  GEARED  TO  MEET  YOUR  REQUIREMENTS 


*  range  I  10  H.P _ 45  H.P. 

t  high  efficiency 

*  largest  speed  range 

*  VERY  SLOW  SPEEDS  OUR  SPECIALITY 

*  HELICAL  AND  SPUR  REDUCTIONS 

*  HIGHEST  QUALITY  MATERIALS 

*  MODERN  DESIGN 

H  NEW  BRITISH  STANDARD  FLANGE 
MOTORS  FITTED 

*  IN  USE  THE  WORLD  OVER 

*  SPEED  INCREASE  GEARS 

*  ANY  TYPE  OR  MAKE  OF  MOTOR  FITTED 


The  Unit  illustrated  is  one  of  many  from  our 
extensive  range,  all  of  which  incorporate  our 
specialized  and  technical  knowledge  in  this  field 
of  engineering. 


May  we  respectfully  suggest  you  standardize  on 
our  products  for  your  own  ultimate  benefit. 


Please  ask  for  informative  literature. 


KINGSBURY 

r«l«phon*:  COLindal*  deZIO 


Elect 


i'opower^ 


Gears  m 


WORKS,  KINGSBURY  ROAD.  LONDON.  N.W.9 


Takframs:  LEKTROPOWA,  HYDE.  LONDON 


5ifte  CwtameC  Jiami^ctut&ts  . . . 

ESTABLISHED 

\ 
/ 


yxxm  Coituvt  pxo$(em  soloed 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

Q(9ri/c  sample  Ic 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE; 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 

COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 
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i  “  /  ) 

with  fi 

OXIMINE 

S.A.USINES  VERMYLEN 

BAAS  RODE  •%2£g<>uryv' 


fUMITf 

DDT/LINDANE 


For  a  few  pence  per  1 ,000  cubic 
feet  FUMiTE  ddt/lindane  smoke 
insecticide  pellets  will  destroy  with 
deadly  efficiency  most  common 
insect  pests  and  at  the  same  time 
protect  timber,  furniture,  furnishings, 
etc.,  against  woodworm  and  moth 
attack.  Foodstuffs  in  bags,  boxes 
and  original  containers  may  be 
safely  treated  in  situ  at 
recommended  dosage,  fumite 
ddt/lindane  ensures  p>est-free 
premises  which  remain  ‘clear’  for 
several  weeks  or  even  months. 


.in 

STORES 

WAREHOUSES 

and 

CANTEENS 


Quick-tatm 
FUMITE  UNDANl 
gtvet  an  excettemkU 
against  bed^i. 
Pharaoh's  Ant.tk. 


British  Patent  Nos.  621732.  621894  and  651684-othan 

Ifnetepfr/  )  Service  and  I  or  supplies  from  all  Servicing 

~  Companies  or  write  for  sizes  and  prices 

^  to  the  Sole  Manufacturers — 

WAECO  LTD  •  (FUMITE  Division) 

120/2  Victoria  Street,  London,  S.W.I.  TeL;  Tate  Gallery  9626 

factory:  high  post,  Salisbury,  wilts. 


RETORTI  AND 
fTERILIZERI 


The  answer  to  most  power 
transmission  problems  — 


Totally  enclosed  gear  units  are  a  safe,  quiet  and 
reliable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  applied. 
Ask  our  engineers  for  practical  information. 


flfRED  WISEMAN  it  CO.  LTD 


WISEMAN 


CLOVER  STREET,  BIRMINGHAM,  9 


JOHN  FRASER  &  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST..  MILLWALL.  LONDON.  E.I4 


TELEPHONE:  EAST  1185.  1186 


London  Omce;  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW,  W.C.  I 


TELEGRAMS:  PRESVESALS,  PHONE,  LONITON 
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HEAT  TRANSFER  FREE 


DUTY 

To  cool  2,S00  gall/hr.  of  a  food 
liquor  (viscosity  400  cp.)  from 
190’F.  using  watar  at  60"F. 

HEAT 

EXCHANfiER  UNIT 

On*  modal  No.  3  cubic  heat 
exchanger  3  pass  Carbon/4 
pass  Cast  Iron. 

TOTAL  HEAT 
TRANSFERRED 

_ ....  - 

“OO.OOO  B.Th.U./hr. 

Overall  operating  co-efTiciant 

190  B.Th.U./hr./ft.*/°F. 

The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now,  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  constructed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  : — 

HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •  CRYSTALLISATION 

*  '*  DELANIUM  '*  it  a  registered  trade  mark  and  identifies  the  carbon  and  grop/iite 
materials  produced  exclusively  by  Powe/i  Dutfryn  Carbon  fraducts  Limited. 

POWELL  DUFFRYM  CARBON  PRODUCTS  LTDr 

Springfield  Road,  Hayes,  Middlesex.  Telephone:  Hayes  3994 '8. 


for  fine  fast  grinding  use  an  ATOMILL 
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Food  processing . . . 

An  important  feature  of  the  Intermediate  Atomill, 
to  the  food  manufacturer,  is  its  ability  to  grind 
without  causing  a  dust  nuisance.  It  works 
quickly.efficiently,  and  perhaps  equally  important, 
it  is  suited  to  continuous  or  batch  production. 
The  Intermediate  Atomill  can  be  stripped,  cleaned 
and  reassembled  in  a  few  minutes,  and  has  a  clean, 
enamelled  cover  right  in  line  with  the  best  modern 
practice. 

TESTS.  We  should  welcome  the  opportunity  of 
reducing  a  sample  of  your  materials  to  show  you 
just  what  the  Intermediate  Atomill  can  do.  Write 
now  for  Catalogue  No.  C.1469,  to 

BRITISH  JEFFREY-DIAMOND  LTD., 
WAKEFIELD,  YORKS., 
or  to  London  Office:  15/17  Caxton  Street,  S.W.I 


Powered  by  a  high-speed  10  h.p.  electric  motor, 
the  Intermediate  A  tomillis  virtually  vibrationless. 


Here  are  some  typical  performances  of  the  Intermediate  Atomill: 

Biscuit  132  lbs.  per  hour  99%  passing  48  Mesh 

Lactose  470  „  „  „  94%  „  100  Mesh 

Sugar  470  „  „  „  85%  „  300  Mesh 

Almonds  739  „  „  „  To  Ground  Almonds 

Milk  Crumb  600  „  „  „  70%  passing  100  Mesh 


^NORSK  GELATAN 


“Norsk"  Gelatan  is  a  Subilizer, 
thickener  and  gelling  agent,  with 
a  unique  ability  to  produce 
viscous  solutions  AND  gels! 
"  Norsk  Gelatan "  is  a  pure 
Carrageen  •  Moss  extract  with 
CONSISTENT  ideal  properties. 
We  invite  you  to  carry  out  side- 
by-side  tests  against  your  present 
ingredients: 


Pure  extract 
Carrageen-Moss 


Send  for  FREE  SAMPLE  and 
descriptive  pamphlet  to: 

FINCH  &  KNIGHT  Ltd. 

BRACKNELL,  BERKSHIRE 


Hydragum 


the  ideal  stabiliser 
for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Locust  bean  gum 
Carob  gum 
Gum  karaya 


BROWN  &  FORTH  LTD 


l)-117EH«len  RS. 
LONDON,  N.W.1. 

EUS  5101-5 


Foundtd  1090 

IIS  CheritM,  RS. 
MANCHESTER,  IS 

M05  1347-0 


SSWMtStnSSt. 
NEW  YORK  3S 

LO  3-4,600 


THE  PERFECT  BUTTER  FLAVOUli 


even  improves 

flavour 

when  butter 

is  used 

W.  J.  BUSH  &  CO.  LT 


SINGLE-STOREY 

FACTORY 

REQUIRED 


IN  OR  NEAR  SOUTH  LONDON 
FOR  DENTAL  PRODUCTS  MANUFACTURE 


MODERN  BUILDING  WITH  50,000  to  90,000  sq.  ft. 
of  CLEAR  FLOOR  SPACE,  WITH  OFFICES 


CHAMBERLAIN  &  WILLOWS 


Factory  Agants  &  Surveyors 
23  MOORGAFE,  LONDON  E.C.2 

CITy  6013  (6  lints) 


FOOD  POISOIVIKG 

by  E.  B,  DEWBERRY 


Third  edition.  xii  -  318  pages. 

Price  17s.  6d.  Postage,  Home  6J.;  Abroad  Is. 


Obtainable  direct  from 

LEONARD  HILL  LIMITED 

9  EDEN  STREET,  LONDON,  N.W'.I 
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For  over  seventy  years,  Harveys 
have  been  making  Perforated  Metal 
for  every  conceivable  purpose,  in 
every  kind  of  metal.  “  Harco  ” 
Screens  are  designed  to  give  maxi¬ 
mum  output  over  prolonged  periods 
and  under  the  most  exacting  con¬ 
ditions. 

Send  for  Catalogue  No.  F.D.  782 


Perforated  Metal 


Horvey 


’j 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 
WOOLWICH  ROAD.  LONDON.  S.E.7 
Telephone:  GREenwich  3232  (22  lines) 


In  go  500  labels.  Touch-bar  control  brings  them 
out,  one  by  one,  ready  gununed — at  any  speed 
you  like  up  to  120  a  minute.  This  NEWMAN 
Self-feeding  Gumming  Machine  is  low  in  first 
cost,  requires  a  minimum  of  maintenance  and 
attention,  and  is  absolutely  reliable  in  operation. 


D.  TRAPOW  &  CO.  LIMITED 


Dt tailed  specification  gladly  sent  on  retiuest. 
Send  also  for  details  of  the  famous  Sercmast 
Labellers;  Standard  Machine,  All  Over 
Outnming  .Machine  and  Fully  Automatic 
Machine  for  completely  or  partly  labelling 
small  cylindrical  objects  from  1*  to  1]* 
tham. 


A  wide  range  of  label  sizes  and  shapes  can  be  accommo¬ 
dated  (without  extra  equipment).  Driving  mechanism 
enclosed  yet  accessible.  Finger-touch  operation.  Current 
consumption  less  than  200  watts.  No  installation  charge 
— just  connect.  One  year’s  guarantee. 


ENGINEERS 


1 13/1  ISC  REGENT’S  PARK  ROAD,  LONDON,  N.W.I.  Phone;  PRImrose  668$ 
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for  all  types  of  packaging  by  hand  or  machine  supplied  in  liquid  or  powder  form. 

Samples  and  advice  willingly  sent  on  application. 

ADHESIVES  FOR  THE  CANNING  INDUSTRY  A  SPECIALITY.  EXPORT  ENQUIRIES  INVITED 


tlOY  i  EMPIRE  ADHESIVES  LTD. 

TEUPHONE;  AMHerst  (4  lints) 

GLEMCO  WORKS.  LOVAIN  ST..  FAILSWORTH.  MANCHESTER.  Ttitphont:  f  ail  t  worth  191} 

AUSTRALIA:  MESSRS.  |.  DAVIES  &  SONS,  LTD.,  743  NORTH  RO..  MURRUMBENA,  S.E.9.  VICTORIA. 

SOUTH  AFRICA  ROWLAND  CHUTE  &  CO..  LTD..  410  C.T.C.  BUILDINGS.  PLEIN  STREET.  CAPE  TOWN. 


FULLER  HORSEY 

SONS  A  CASSELL 


if  it's  valves 


BLAKEBOROUGH 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDW  AV'K.M'K  •  LO.\DU.\  •  K-C-S 
TELEPHOSE  .  ROYAL  4SS1 


James  Grew  &  Co. 
(Eire)  Ltd. 


«54  DAWSON  STREET  •  DUBLIN 

Phone:  77003  4  Crams:  Grew,  Dublin. 

AGENTS  AND  BROKERS  TO 
FOOD  AND  DRUG  MANUFACTURERS 


First  class  facilities  for  processing,  mixing 
and  packaging  Bulk  Foodstuffs  and 
Druggists  Sundries  for  the  Wholesale 
and  Retail  Trades. 


FIRE! 


OUR  WORKS  LOST  BUT  FOR 

NU-SWIFT ! 

"It  seemed  incredible . . .  flames  shot 
up  everywhere...  but  we  recharged 
each  Nu'Swift  six  times  and  saved 
our  factory ...  please  send  us  108 
replacement  charges." 
NU-SWIFT  LTD  •  ELLAND  •  YORKS 
In  Every  Ship  of  the  Royel  Nevy 


Your  Sweet  Production 

Cooled  in  8  minutes 

The  Pre-pack  sweet  cooler  rapidly  hardens  manufactured 
sweets  and  eliminates  wasted  space  or  cooling  tables. 

It  operates  on  wrapped  and  unwrapped  toffees, 
caramels,  boilings,  etc.  Full  details  and  specifications 
on  request  to: 

L.  LEYASSEUI^  t  €©. 

DESIGN  AND  MANUFACTURING  ENGINEERS 
SPECIALISTS  IN  MECHANICAL  HANDLING 

389  HIGH  STREET  •  LEWISHAM  •  LONDON  •  S.E.I3 


Ttitphont: 

LEE  GREEN  IS6S 
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September^  1954 — Food  Manufacture 


SITUATIONS  VACANT 

ii^MMAW  with  connection  Wholesale  Ciro- 
Caterers,  etc.,  in  Southern  Counties 
(Muired  by  FiKxlstutTs  Mfrs.  and  Merchants. — 

State  exjHrience  aiul  salary  expected  to 

COIFECTIONERY  Manufacturers  require  tle- 
,^ment  engineers  to  design  layouts  and  to 

Sand  follow  through  new  projects.  Drawing 
c  experience  in  hnnl  or  allied  trade  anil 
Ration  to  H.N.C.  (.Mech.)  or  equivalent  are 
mport.int. — \\  rite  full  particulars  of  training, 
txpericnce  and  present  salary  range  to 
p^tiinel  .Manager,  Clarnico  l.td.,  K.q. 

HOHTSHIFT  Superintendent  (approx,  i.so 
men)  required  by  large  old-established  Con¬ 
fectionery  manufacturing  company,  Ivast 
London  district.  Proved  organising  ability 
together  with  ginxl  general  knowledge  of 
boilings  of  all  kinds,  CluK-olate  and  Fondants 
essential. — Write  full  details  of  age,  experience 
and  salary  ex [HC ted  to  Box  H4758- 
assistant  Chemist  required  by  firm  of  FihhI 
Manufacturers  and  Canners  in  Worcester  for 
analytical  and  ipiality  control  work.  Inter 
B.Sc.  standard,  some  finxl  experience  desirable. 
Commencing  salary  not  less  than  £400  depend¬ 
ing  on  age  and  experience. — Box  B4759. 

CHEMIST  required  for  jxisition  in  Works 
Laboratory  of  fiaxl  factory.  Kei  ent  graduate 
would  be-  acceptable.  .Applicants  should  not 
be  more  than  2.^  years  of  age.  Salary  according 
to  qualifications  and  ex|x-rience. — Box  Xo. 

T.4813,  S.  11.  Benson  Ltd.,  Kingsway  Hall, 

\V.C.2. 

technical  Sales  Representative  required  to 
call  on  fixxl  inanufacturing  trade,  including 
preserve,  sauce  and  pickle  manufacturers. 

Chemist  or  Fixxl  Technologist  preferred,  with 
trade  contacts.  Interesting  work  requiring 
initiative,  energy  and  progressive  approach. 
Successful  applicant  not  necessarily  required 
to  live  locally. — .Apply;  Win.  Flvans  and  Co. 
(Hereford  and  Devon)  Ltd.,  Wideinarsh, 
Hereford. 

MACHINERY  Sales  Representative  required 
by  old-establisheil  London  firm  to  covi-r 
Birmingham  and  .Midlands.  Energetic  man 
having  contacts  with  Bottlers,  Food  .Manu¬ 
facturers  and  .Manufacturing  Chemists,  etc., 
preferreil  with  time  to  devote  to  additional 
sales  providing  gixxl  remuneration. — .Apply 
in  confidence  with  details,  age,  experience  to 
Box  Xo.  B4765. 

QUALIFIED  Chemist  with  sound  knowledge  of 
the  analysis  of  fixxls  required  for  small 
laboratory  engaged  in  general  analytical 
control,  and  the  investigation  of  factory 
problems.  Ivxperience  in  fixxl  industry  and  or 
with  a  Public  Analyst  desirable.  Permanent 
position;  gixxl  salary;  five-ilay  week. — 

Write  in  confidence  giving  full  details  of 
previous  posts  and  salary  required,  to  Tech¬ 
nical  .Manager,  .Meltis  Ltd.,  .Miller  Road, 
Bedford. 

EXPERIENCED  Senior  Chemist  and  Analyst 
required  by  the  Co-operative  Wholesale 
Society  Limited,  Technical  Research  Depart¬ 
ment,  in  .Manchester.  .Applicant  should  pos¬ 
sess  an  honours  degree  in  Chemistry  and  pre¬ 
ferably  a  F.R.I.C.,  Branch  “  E.”  The  techni¬ 
cian  appointed  would  be  required  to  assume 
the  position  of  Deputy  Head  shortly  after 
appointment  and  there  is  possibility  of  further 
advancement.  Details  of  qualifications  and 
experience,  together  with  references  to  lx- 
addressed  to;  “  Co-operative  Wholesale  Society 
Limited,  Central  Labour  Department,  i. 
Balloon  Street,  Manchester,  4,”  marked 
"  Senior  Chemist,  Technical  Research  De¬ 
partment,  Manchester.” 

SITUATIONS  WANTED 

FRUIT  and  vegetable  canning  technician,  with 
experience  in  meat  packing,  jams,  preserves, 
sauces,  etc.,  and  fruit  and  vegetable  cold 
storage.  .Available  early  1955 — at  home  or 
overseas.  Trained  4  years  in  I.alxiratory  in 
English  fruit  anil  vegetable  cannery;  9  years’ 
fMtory  experience  in  South  America.  Can 
handle  lalxmr,  speaks  Spanish.  .Married, 

34  years  old.  Retuming  to  England  late  this 
year.— Box  B4760. 

assistant  to  Si-nior  F2.\ecutive  in  the 
Biscuit  Industry  with  managerial  experience 
all  phases  desires  to  make  a  change.  Si'eks 
a  permanent  Flxecutive  position  with  prospects 
with  a  reliable  company  at  home  or  abroad. — 

Box  B4763. 

Food  Manufacture — September,  1954 


CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  ICs. 

Box  numbers,  Is.  extra. 

Replies  to 

BOX  NUMBERS 

whould  be  nddrawtad  to 

Food  Manufacture,  Stratford  Houso,  9  Edon 
Stroot,  London,  N.W.I 


PLANT  FOR  SALE 

*•  SILVERSON  ”  combined  Mixer-Emulsifier, 
model  B.\  3-35  gall,  capacity,  condition  as  new. 
220/240  volts  .A.C.  X’alue  new  £113.  Aecept 
first  offer  £70.  Seen  London. — Box  B4737. 

THREE  1,500  gall,  aluminium  closed  top 
man-holed  type  Storage  Tanks  for  sale. — 
Abelson  and  Co.  (Engineers)  Ltd.,  Sheldon, 
Birmingham.  Tel.;  SHEldon  2424. 

AVAILABLE  for  immediate  delivery  from 
our  own  Stcx;k.  A  range  of  Steam  Boilers 
from  100  lb.  to  3,000  lb.  evap.  p.h.  Suitable 
for  sterilizing,  pressure  work  and  steam 
heating. — Abelson  and  Co.  (Engineers)  Ltd., 
Sheldon,  Birmingham.  Te.l;  SHEldon  2424. 

HOMOGENISERS,  several  sizes,  excellent 
condition.  Also  stainless  steel  Pasteuriser  and 
other  equipment. — Box  B4515. 

FLOUR  and  Powder  Sifting  and  Dressing 
Machines,  also  Roller  Mills  and  Grinders; 
various  sizes,  reasonable  prices. — ^T.  Burgess 
and  Son  Ltd.,  Dukeries  Mill,  Worksop. 

ONLY  the  original  manufacturers  can  really 
recondition  a  machine  as  new,  so  when  thinking 
of  buying  a  second-hand  Purdy  Labelling 
.Machine  first  contact  The  Purdy  Machinery 
Company, Limited, 41-42,  Prescot  Street,  E.i, 
Tel.:  Royal 8401,  who  have,  from  time  to  time, 
completely  rebuilt  and  fully  guaranteed 
machines  available. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROIIIVD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN,  LONDON,  E.C.l 
Telephone:  Monarch  6124-6  (S  llnee) 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Htv«  you  tny  dormant  or  slow  sailing 
goods  thsc  you  wish  to  claar  which  ara 
taking  up  valuabla  spscal  Wa  ara  spot 
cash  buyarsfor  any  quantity  of  thaabova. 

Sand  details  la: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN.  LONDON,  N.l 
CAN.  3247  (10  linoa) 

(Fiaaaa  nMnlion  this  advartisamarK  whan  rapfying.) 


BUSINESS  OPPORTUNITIES 

THE  proprietor  of  British  Patent  Xo.  652290, 
entitled  improvements  in  Methixl  of  Niaking 
and  Filling  Tea  Bugs,  Coffee  Bags,  and  the 
Like,  offers  same  for  license  or  otherwise  to 
ensure  its  practical  working  in  Great  Britain. — 
Inquiries  to  Singer,  Stern  and  Carlberg, 
Chrysler  Building,  N’ew  York  17,  N’.Y.,  U.S.A. 

FOOD  Packing  Factory  for  Sale.  Fxcellent 
opportunity  to  acquire  established  unit  with 
ail  facilities.  Situated  Merseyside.  .Main  roail, 
close  Dix'ks  and  Railways;  complete  with 
Plant  and  Equipment  including  Gardner 
Sifter  Mi.xers,  Suithall,  .Alite,  .Autopark 
Filling  Machines,  at  present  hanilling  Flours 
Custard  Powders,  Cereals,  also  Tea  Cutting/ 
hleiiiling  packing.  Tube  Filling,  Bottling 
I’liits,  Homogeiiisers,  etc.  Building  covers  five 
flixirs  with  all  services  laid  on,  ample  storage. 
.Measurements  approx.  20,000  sq.  ft.;  250,000 
eu.  ft.  Hoists,  Chutes,  undereover  Loading 
Bay.  Farly  ix-.cupation. — Write  for  full  details 
ami  order  to  view.  Box  B4761. 

TO  Fcxxl  Caimers  anil  Manufacturers, 
lixeelleiit  premisi's  in  Kent  (London  26  miles, 
.Maidstone  10).  Ideal  for  fixxl  canning,  pro¬ 
cessing,  etc.,  50,000  ft.  on  5-ai'rc  site.  Free¬ 
hold  £45,000  or  might  let. — Box  B4762. 

JAMS,  .Marmalade,  Lemon  Curd  and  Fruit 
Squash  Business.  Clean  and  Well-equippi-d 
Factory.  Three  iioiliiig  Pans,  .Mincer,  .Mixer, 
Labellers,  Syrup  .Mixing  Pan,  Squash  .Agitator, 
Electrixle  Steam  Boiler,  etc.  Three  Lorries 
and  one  10  cwt.  Van.  Olfiee  accomimxlation 
adjoining  premises.  Grountl  Flix>r  area  of 
factory  2,270  sq.  ft.  First  fiixir  1,760  sq.  ft. 
Midland  District.  Freehold  property. — Box 
B4764. 

THE  Proprietor  of  British  Patents  Xos. 
654,846  for”  Improvements  in  or  Relating  to 
the  Sorting  or  ^paration  of  Granular  Pro¬ 
ducts  ”  and  654,847  for  “  Improvements  in 
or  Relating  to  the  Sorting  or  Separation  of 
Peas,  See^,  Grains  and  Similiar  Granular 
lYixlucts,”  desires  to  enter  into  negotiations 
with  a  firm  or  firms  for  the  sale  of  the  patents 
or  for  the  grant  of  licences  thereumler. — 
Further  particulars  may  be  obtained  from 
Marks  and  Clerk,  57  and  58,  Lincoln's  Inn 
Fields,  London,  \V.C.2. 

PULVERISING,  Grinding,  Screening  Con¬ 
sultant. — E.  D.  W.  Kidd,  Weymede,  Byfleet, 
Surrey. 

ICE  CREAM  Manufacturers,  Leicestershire, 
with  850  c.  ft.  low  temperature  storage  and 
5  vans  available  would  be  interested  in  coming 
to  an  arrangement  with  any  Food  .Manu¬ 
facturer  or  Distributor  for  utilization  or  plant 
and  vehicles  during  winter  months. — Box 
B4678. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  :  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

MANUFACTURERS  processing  and  bottling 
Shellfish  to  sell  to  the  licensed  and  fish  trade, 
having  a  large  distributing  Organisation 
consisting  of  5  depots,  operating  i6  vehicles, 
wish  to  contact  other  Manufacturers  with  a 
view  to  obtaining  business  on  a  reciprocal 
basis.  Also  requiring  Distributors  in  most 
areas. — Box  2292,  Blackford’s  Advertising, 
Bristol. 

The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ox.  (t/O  MakM  a  plat  at  taaaaM 

4an.t/«.  i  lb.  11/1.  llb.31/> 

For  further  details  apply: 

ARTHUR  WHITTAKER  A  CO.  LTD. 

so  Obarth  SL,  Nawtaa  Haatb,  Maacbaitar,  10 
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MISCELLANEOUS  SALES 

COCOA  Powder  22 ’24%  Butter  Fat  for  sale. 
Best  Fiiglish  Manufacture.  Immediate  delivery 
4  ton  with  option  for  another  4  ton  October 
delivery.  What  offers? — Bo.\  No.  B4770. 

WE  will  have  Red  CabbaRe  to  offer  this  season, 
£10  per  ton  delivered  in  the  London  area.  All 
emjuiries  appreciated. — J.  J.  Barker,  Hook 
Place  Farm,  Southtleet,  Kent. 

FOR  sale — about  126,000  No.  i  Tall  (16  oz.) 
tinplate  cans  and  lids. — -Apply  John  Morrell 
and  Co.  Ltd.,  Bardney,  Lincoln.  Phone: 
Bardney  231. 

JELLY  Crystals.  Up  to  i  ton  available  per 
week  packetl  in  7  lb.  boxes  at  12s.  per  Imx  less 
10%.  CarriaRc  paid  i  cwt.  lots,  in  9  flavours. 
Highest  quality. — Leonard  Baker  .and  Co.,  65, 
Cranston  Street,  (ilasgow,  C.3. 

CANNERY  Stores  and  Plant.  Ik'ef  Extract, 
Gelatine,  Marmite,  Beef  Dripping,  Egg 
Albumen,  Onion  Flakes,  Mixed  Spices,  Cans, 
Cartons,  etc.  Equipment  includes  steam 
jacketed  pans  in  copper,  nickel  ami  aluminium, 
retorts,  mincing  machine,  can  forming, 
seaming,  flanging,  testing  and  washing  plant. 
— Write  Box  B4731. 

WISBECH.  For  sale:  A’aluable  rail-side 
factory  premises,  mainly  single  storey  with 
an  area  of  22,000  sq.  ft.,  erected  on  a  leasehold 
site,  having  an  area  of  1.94  acres. — For  further 
particulars  apply  Box  B4740. 

ALL  varieties  of  Stone  Fruit  and  A’egetables 
for  sale  on  contract  to  Jam  .Makers,  Preservers 
and  Canners.  We  specialise  in  Plums,  Dam¬ 
sons,  Bramley  .Apples,  Carrots  and  Swedes, 
delivered  to  your  factory  in  our  empties  in 
5-ton  loads  or  over.  W'e  shall  tie  pleased  to 
submit  our  quotation  on  receipt  of  your 
enquiry. — Horace  Sullivan  Ltd.,  Fruit  Mer¬ 
chants,  133,  Widemarsh  Street,  Heretord. 
STAINLESS  Steel  Table  Tops  or  Trays. 
Factory  size,  5  ft.  8  in.  by  3  ft.  8  in.  by  2|  in. 
with  I J  in.  lip  all  round.  With  or  without  out¬ 
let  holes.  These  trays  were  originally  designed 
for  the  Culturing  of  Penicillin  and  .are  offered 
as  being  unused.  Each  tray  weighs  J  cwt. 
They  have  the  improved  inverted  flute 
running  lengthwise.  Being  seamless  they 
have  no  crevices  into  which  waste  materials 
can  lodge.  They  are  reinforced  on  underside 
and  treated  with  a  rubberised  solution  to 
repel  condensation.  Large  numbers  are 
already  in  use  in  all  branches  of  Food  Pro¬ 
cessing.  Firth’s  quality  throughout;  guaran¬ 
teed  "  Corrosion  and  .Acid  Resisting.”  Price: 
Free  packing  and  Carriage,  L8,  C.W.O. — 
Thos.  Hogg,  31,  Wellington  Road,  Whalley 
Range,  Manchester  16.  Tel.:  .MOS  3072. 

MISCELLANEOUS  WANTS 

I  BUY  discontinued  lines,  old  stocks,  small  or 
large  lots,  canned  goods,  chocolates,  sweets, 
groceries,  biscuits,  hardware,  chemist’s  sun¬ 
dries,  polishes,  soap  powders,  fancy  tins, 
cardboard  boxes  for  packing  chocolates, 
sweets. — Paul,  413,  Bury  New-road,  Salford, 
7.  Tel.:  Broughton  2700. 

ADVERTISER  purchases  Waste  Fats  and 
Oils.  Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  "  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  E?ast  Horsley 
3*29- 

REQUIRED  redundant  Wooden  Boxes,  Cases, 
^ttle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  Hill,  Sussex. 
Tel.:  3485. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
ffrst  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3951-2. 

AGENTS  and  Wholesalers  wanted  to  increase 
the  sale  of  really  ffrst-class  sugar  flowers  and 
novelties  to  the  Bakery  and  Retail  Trades. 
Generous  commission  and  trade  discount 
allowt-d. — Write  in  first  instance  giving  age, 
experience,  type  of  trade  and  area  covered, 
also  references  to  Box  B4722. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Fo^s 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 
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MISCELLANEOUS  SALES 


Available 

for  immediate  delivery 
10,000  gallons 

CONCENTRATED 
APPLE  JUICE 

filtered  and  depectinised, 
gravity  approximately  1.315. 
Enquiries  for  smaller 
quantities  invited. 

BOX  B4769 


All  kinds  of 

GELATINES 

CAKE  AND  GROUND 


ALMONDS 

BRAZILS 

WALNUTS 

HAZELNUTS 

CINCIR 

TARTARIC  ACID 
FARINA 


DES.  COCONUT 
AGAR-AGAR 
GUM  ARABIC 
ALBUMEN 
COCOA  BUTTER 
SACO  FLOUR 
CORNFLOUR 


LIQUID'GLUCOSE 


T.M.UICIIH&S0\S 

(U.K.)  LTD. 

MANCHESTER  •  LONDON  •  GLASGOW 


PLANT  FOR  SALE 


LABELimG 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 
RAWSON  •  ERMOLD 
FLOWERS  •  NEWMAN 

Labellers  always  in  stock 

EjtabtUhed  I87J 

C.  SKERMAX  &  SONS  LTD. 

US.  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.15  Tel.;  VANDYKE  2406/7 


SECOND-HAND  PLANT  FOR  SALE 

Phone  98  Staines 

11,000  and  7,000  gall.  Glass-lined  t'yl.  Enc. 
Tanks.  Small  Crushing  .Mill,  12  in.  by  3  in^ 
spiked  rolls.  Jacketed  X’acumn  Ovens,  8  ft! 
by  3  ft.  6  in.  by  4  ft.  and  5  ft.  6  in.  by  2  ft.  bv 
2  ft.  6  in.  Chocolate  Kettle  3  ft.  3  in.  diam.  bv 

2  ft.  4  in.  deep.  36  in.  Copper  Coating  Pan 
(gas  heated).  No.  3  Kek  .Mill,  i  i  size  C.  and  X. 
Disintegrator.  Roller  Conveyor  14  in.  witfc 
by  8  in.  pitch;  ditto,  4  in.  pitch.  Unused 
lilectric  .Agitators  400  3  50.  Lehm.mn  4  pot 
conche.  (30)  “  Z  ”  Blade  .Mi.xers  up  to  42  in. 
by  28  in.  by  38  in.  "  U  ”  trough  Jac.  .Mixer 
6  ft.  3  ill.  by  2  ft.  3  in-  by  2  ft.  7  in.  1.500  gall. 
Aluininiuiii  Cyl.  Knc.  \’ert.  Tank.  jac.  Cyl! 
Mixers  20,  30,  40,  up  to  300  gall.  Pans,  Pumps, 
Hydros.  .Autoclaves,  Ovens,  Steam  and  Diesei 
Fngines,  etc. — Harry  H.  Gardam  and  Co. 
Ltd.,  Staines. 

BETH  Automatic  All  Round  Can  l.aUdling 
•Machine,  with  electrically  heated  gum  |x)t  and 
•A.C.  motor  vlrive.  Perfect  condition. — Details 
from  Box  B4766. 

KELUE  type  4FP  .Automatic  Jam  Filling 
.Machine  with  jar  conveyor  9  ft.  centres  for  i 
and  2  lb.  jam  jars.  Complete  with  .A.C.  motor 
drive. — Dt-tails  from  Box  B4767. 

STEAM  jacketed  Steriliser  or  Vacuum, 

3  ft.  diain.  by  7  ft.  long,  full  swing  door, 
jacketed,  30  lb.  steam,  full  vacuum  inside; 
ditto  4  h.  diam.  by  8  ft.  long;  ditto  20  in. 
diam.  by  3  ft.  long,  inside  sizes.  K.E.K. 
Grinding  Mill,  18  in.  diam.  beaters,  15  h.p. 
motor,  valves  and  fittings.  ”  Johnson" 
wooden  plate  and  frame  Filter  Press,  22 
chambers,  39  in.  by  22  in.  by  2  in.  thick, 
washing  type.  Stainless  steel  water  jacketed 
Pasteurisers  with  mixing  gear,  50-  and 
loo-gall.  Stainless  steel  Homogenisers  by 
Brusli,  150  gall,  per  hour  and  75  gall,  per 
hour,  motorised,  440/3/50.  Stainless  steel 
Homogenisers  by  ”  Hurrell,”  10  h.p.  motor. 
“  Premier”  5  in.  Colloid  Mill,  6  h.p.  motor, 
400/3/50.  Stainless  50-gall,  steam  jacketed 
Tilting  Pan.  Stainless  60-gall,  gas  heated 
jacketed  Boiling  Pan.  Stainless  60-gall, 
steam  jacketed  Boiling  Pan.  Three-speed 
Bowl  Mixers,  4-,  8-,  30  and  60-qiiart.  "  Bel- 
haven  ”  .Mi.xer  Tilting  Pan,  18  in.  by  18  in. 
by  16  in.  deep,  double  Z  blades,  5  h.p.  motor; 
ditto  29  in.  by  28  in.  by  22  in.,  gland  packed 
bearings.  Werner  Mixer,  jacketed  pan,  29  in. 
by  29  in.  by  28  in.,  double  fin  blades.  “  Gard¬ 
ner  ”  .Sifter  .Mixers,  sizes  D,  F,  E  and  G. 
liowl  choppers,  Brandt  capping  machines, 
Peerless  rutting  machines,  compressors  and 
pumps. — Dartnall,  248,  Huml)erstone  Road, 
Plaistow,  London,  F.13. 

GARDNER  Combined  Sifting  and  Mixing 
.Machines:  two  size  G,  each  with  A.C.  motor; 
one  Gardner  Rapid  Mixer  only,  stainless  steel 
lined,  trough  40  in.  by  15  in.  by  15  in.  deep; 
Gardner  Experimental  Mixer,  size  A;  Gardner 
jacketed  Dryer,  size  D,  nearly  new,  trough 
40  in.  by  15  in.  by  18  in.  deep. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 

PULVERISING,  Grinding,  Mixing,  Drying. 
We  collect  and  deliver.-^rack  Pulverising 
Mills  Ltd.,  Plantation  House,  Mincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72 
I N  ALL  METAL 


SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL, 
LONDON,  S.t5. 
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{{COND-HAND  PLANT  FOR  SALE 

600 

lllEW  Twin  Roll  Spray  Driers,  Escher-Wyss 
System,  with  chilled  cast  iron  rolls,  40  in. 
I^by  32  in.  diain.,  for  60 '80  Ib./sq.  in.  w.p., 
itted  spray  discs  and  air-cooled  scrapers,  also 
googh  worm  discharge  conveyors.  Main  drive 
•  h.p.  .■V.C.  motor  through  reduction  gearbox. 
pofT  complete  with  two  motorised  Air 
Blo»'rrs,  motor  driven  il  in.  diam.  Stainless 
Sicrl  Pump,  jacketed  feed  tank  approx.  45  in. 
w  37  in.  by  26  in.  deep,  and  motor-driven 
i^ysser  for  dried  material  comprising  phosphor 
lipjoie  mesh-covered  screen,  with  spiral 
distributor  to  bagging-of!  outlet. 

S(«  Rotary  Louvre  Drier  by  Dunford  and 
^tt,  25  ft.  long  by  7ft.  6  in.  diam.  M.S.  shell 
tin.  thick,  M.S.  radial  louvres  in.  thick, 
suinless  steel  double  tangential  louvres  |  in. 
tliick  and  st.ainless  steel  feed  cone.  Inside  of 
shell  and  both  sides  double  louvres  sprayed 
0002  in.  zinc  covered  by  o-oo6  in.  aluminium. 
[)rum  carried  on  two  roller  paths  and  driven 
through  girth  gear  and  pinion  from  worm 
itduction  l)ox  and  15  h.p.  motor.  Inlet  and 
Outlet  Centrif.  Fans,  Exhaust  Fan  metal 
sprayed  and  inside  of  casing  lithcoted. 

6  Sew  Vacuum  Drying  Ovens,  .M.S.  welded 
coostr.  approx.  7  ft.  long  by  3  ft.  6  in.  wide 
hy  3  ft.  6  in.  deep,  fitted  9  steam  heated 
shelves  to  carry  36  acid-resisting  metal  trays, 
thin,  long  by  16  in.  wide  by  ij  in.  deep, 
fevit  swung  door  at  each  end.  With  motor- 
driven  horiz.  wet  Vacuum  Pump,  pressure  and 
vacuum  gauges  and  connecting  piping. 

Vert.  Twill-Cylinder  .Ammonia  Compressor 
by  L.  Sterne,  mark  aW.yJ,  7^  in.  bore  by 
6  in.  stroke,  single-stage,  single-acting. 
Capacity  810,000  BTU’S  elimination  per  hr. 
when  evaporating  at  45°F.  Drive  by  6  h.p. 
motor  400  3/50. 

Vert.  Twin-Cyl.  Ammonia  Compressor  by  L. 
Sterne,  single-acting  cylinders,  9  in.  bore  by 
pin. stroke.  Output  under  standcird  operating 
conditions  at  350  r.p.m.  duty  approx.  50  tons 
refrigeration;  12,000  BTC’S  per  tone;  evapor¬ 
ating  at  5°F.  and  condensing  at  90°F.  80  h.p. 
required  to  drive. 

Complete  .Ammonia  Refrigerating  Plant  by  L. 
Sterne,  comprising  Mark  “  2  .MAC  ”  two-stage 
Ammonia  Compressor,  vee  belt  driven  by 
J5  h.p.  motor,  with  Shell  and  Tube  Condenser, 
.Ammonia  Receiver,  Shell  and  Tube  Cooler,  and 
accessories  comprising  Oil  Separator,  Float 
Valve,  etc.  Rated  capacity  20  tons  refrigera¬ 
tion  at  speed  up  to  550  r.p.m. 

Vert.  Cake  Mixer  by  Peerless,  100  quart 
capacitv,  four-s|jeed  machine,  with  three 
bowls,  beater,  whisk,  and  hook.  Direct  drive 
by  5  h.p.  motor. 

Walmar  Mark  “  V  ”  Chocolate  Enrober  by 
Walter  Denis-Contacts.  Water  jacketed 
chocolate  bath  fitted  immersion  heater  and 
thermostat,  6  in.  wide  chain  type  conveyor  in 
coating  section.  .Air-operated  rippler.  Cooling 
section  approx.  4  ft.  8  in.  long  mounted  over 
6  ft.  centres  flat  belt  conveyor  fitted  6  in. 
wide  canvas  Indt  covered  IockI  grade  rubb«T. 
Cooling  supplied  to  tunnel  from  V’ork  Shipley 
self-contained  Refrigeration  Unit.  Three 
motors  and  element  suitable  230-240/1/50. 

(Continued  in  col.  2) 


SECOND-HAND  PLANT  FOR  SALE  | 

Rotary  Moulding  .Machine  by  Baker  Perkins, 
capacity  6  sacks  per  hour,  complete  with 
l.anghain  power  reduction  unit  but  excluding 
motor. 

Premier  Paste  .Mill  by  Premier  Colloid  Mill, 
size  2^  in.  Stainless  steel  contact  surfaces. 
Underdriven  from  vert,  spindle  motor  230- 
250/1/50,  10,500  r.p.m. 

Wine  or  Cordial  Filtering  and  Filling  .Machine, 
gravity  type,  with  Doulton  grey  thermal 
shock-resisting  trough  3  ft.  6  in.  by  i  ft.  3  in. 
by  12  in.  deep.  Ebonite  tubing  and  Saunders 
valves  and  3  felt  hat  filters.  Twin  head  stain¬ 
less  steel  spring-loaded  filling  nozzles  mounted 
over  trough. 

2  Wine  or  Cordial  Filling  Machines,  gravity 
type,  with  Doulton  grey  thermal  shock- 
resisting  containers  i  ft.  10  in.  diam.  by  2  ft. 

9  in.  deep.  Twin  head  stainless  steel  spring- 
loaded  filling  nozzles  mounted  under  con¬ 
tainers. 

2  Bowl  Cutters  by  Barwin,  direct  electrically 
driven,  80  lb.  capacity  motorised  124  h.p. 
400/3, 50. 

New  Stainless  Steel  A’essels  and  Storage 
Tanks,  ranging  from  8  gall,  to  1,000  gall, 
capacity. 

GEORGE  COHEN 

SONS  ft  CO.  LTD. 

WOOD  LANE,  LONDON 

^^•12  T«l.:  Shaphwrdt  Buih  2070 

&  STANNINGLEY,  Nr.  LEEDS 

TwL:  PudMy  2241 


FOR  Sate.  Two  Stero  Washers  (Mather  and 
Platt )  in  gtxxl  condition,  complete  with  motors. 
Capable  of  elevating  and  washing  on  the 
contra  flow  principle  30-35  cwt.  shelled  peas 
per  hour. — Foster  Clark  Ltd.,  Maidstone. 

TWO  Autopack  Weighing  and  Packing 
.Machines  up  to  2  lb.,  £75  each.  One  Silken- 
burg  Heat  Exchanger,  £50.  One  .Ajiothecary 
S<-ales  and  Weights,  £10.  One  brand  new 
Creamery  Package  .Multiflo  Heat  E.xchanger, 
£550.  One  second-hand  Creamery  Package 
Mltiflo  Heat  Exchanger,  £350.  One  500  lb. 
Jahn  Chocolate  Kettle,  £275.  Homogenisers : 
One  400  g.p.h.  Cherry  Burrell,  £400;  one  100 
g.p.h.  Cherry  Burrell,  £275.  One  200  g.p.h. 
(sreamery  Package,  £250.  One  two-stage  200 
g.p.h.  Homogeniser  by  (i.  and  J.  Weir,  with 
12  h.p.  motor  and  starter,  £375.  Stainless 
Steel  Steam  Heated  Vats,  by  Creamery 
Package  and  Cherry  Burrell,  with  motorised 
agitators:  too  gall.  £225;  200  gall.,  £325., 
Stainless  Steel  Refrigerated  A'ats  by  Creamery 
Package  and  Cherry  Burrell,  200  gall.,  £325; 
too  gall.,  £200.  Stainless  Steel  Block  Cutters, 
from  £30.  Also,  5-gall.  Insulated  Churns, 
55s.  each;  send  for  sample.  Large  stocks  of 
Confectionery,  Refrigeration  and  Ice  Cream 
Plant;  details  on  request. — Alfred’s  Ices 
(1954)  Ltd.,  3/5,  Hall  Place,  London,  W.  2. 
PADdington  6619/6610  (4  lines). 

COPPER  and  Stainless  Steel  Jam  Boiling 
Pans,  BCH  Blackcurrant  Strigging  .Machine, 
motor  driven.  Stainless  Steel  Jam  Bogies, 
Kellie  tJrange  Peel  Shredder,  motor  driven. — 
Clifford  Coupe  Ltd.,  116,  Canbury  Park  Road, 
Kingston-on-Thames. 


PLANT  FOR  SALE 

BROCKHOUSE  2-VS  Gas-fired  Steam  Boiler, 
144-lb.  evaporation,  automatic  feed.  Also 
48  in.  by  19  in.  gas-fired  Steam  Boiler,  loo-lb. 
pressure.  Crypto  “  Moroil  ”  Fat  Extractor, 
230-volt,  i-phase.  Gravity  Conveyors,  Rollers 
22  in.,  18  in.,  and  14  in.  wide  on  6  in.  and  4  in. 
centres,  with  curves.  25-gall.  C.I.  copper 
jacketed  Steam  Pan  on  three  legs. — .A.  H. 
Kimmins  and  Sons  Ltd.,  Lyndhurst  Road, 
Worthing. 


PowdI  ft  C«.,  'OniiH  Matter’  Works,  Barry  Port,  Carma 


SECOND-HAND  PLANT  WANTED 


WANTED 

I  Mather  &  Platt  or  Kellie  Pea 
and  Bean  Filler. 

I  Rotary,  Steam,  Pea  and  Bean 
Blancher. 

I  Goose-neck  Elevator,  or 
I  Combined  Elevator  -  Blancher 
as  above. 

Details  to 

BOX  B4753 


mXINO  Machine,  trough  size  approx. 
27  in.  by  264  in.  by  20  in.;  Buffalo,  .Anco  or 
similar  individual  drive.  Vacuum  type  pre¬ 
ferred  but  would  consider  one  suitable  for 
conversion. —  Reply  Box  B4755. 

WANTED  Quartering  and  Shredding  .Machine 
for  Marmalade  Manufacture.  Lowest  price. — 
Box  B4756. 

WANTED.  Cream  IX'positor,  Marshmallow 
Depositor  with  cocoanut  sprinkler,  also  Ice 
Glazing  .Machine.  Suitable  for  Biscuit  factory. 
Ihreference  given  to  Peters  Machinery.  Full 
particulars  first  letter. — Box  B4757. 

SECOND  HAND  Nut  Roasting  .Machine. 
Capacity  1  cwt.  Either  gas  or  oil  fuel.  Red- 
fern’s  Crisps. — Patrington,  E.  Yorks.  Tel.: 
Patrington  318. 

CANNER  re<iuires  rotating  Retort  suitable 
processing  milk  products.  Details  including 
price. — Box  B4768. 
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Send  your  enquiries 

to  the  Producers 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone  :  Swanlcy  Junction  2306/7 
Telegraphic  Addreu  i  "Namsoluc,  SwanUy  Orpington" 
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THE 

RISC  GROUP 

comprises 

RICHARD  THOMAS 
&  BALDWINS  LTD 

and 

THE  STEEL  COMPANY 
OF  WALES  LTD 

JOINT  SALES  ORGANIZATIONS  FOR 
FLAT-ROLLED  MILD  STEEL  PRODUCTS: 

RTSC  HOME  SALES  LTD 
RTSC  EXPORTS  LTD 

RTSC  HOUSE 

PARK  STREET,  LONDON,  WI 

Telephone ; 

Mayfair  8432  (Home  Sales) 

Mayfair  6751  (Export  Sales) 


RTSC 


y 
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